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1.  The  word  "  Butter-makers."  in  heading  on   page  670,   should   be 
"  Cheese- makers. " 

2.  The  word  ''Eiriy,"  on  page  319,  in  the  tenth  and  thirteenth  lines, 
should  be  "Kirby." 

3.  The  term  "  Forced  method  "  is  inaptly  use<l  to  indicate  method  for 
getting  results  quickly.    Bee  page  665. 

4.  At  page  324,  line  24,  the  words  **  do  not  '*  should  be  omitted. 
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lo  the  Legislature  of  the  State  of  New  York : 

The  New  York  State  Dairy  Commissioner  most  respect- 
fully submits   to    your   honorable  body  this,  his    fifth 

annual  report. 

JOSIAH  K.  BROWN. 

New  York  State  Dairy  Commissioner. 


197155 


EBPOET. 


To  the  Legislature  of  the  State  of  New  York : 

The  fifth  annual  repol't  of  the  New  York  State  Dairy 
Commissioner  is  hereby  respectfully  submitted  to  your 
honorable  body. 

No  oleomargarine  or  imitation  butter  is  now  made  in 
this  State,  so  far  as  we  have  been  able  to  ascertain,  and  it 
is  confidently  believed  none  is  made.  Compared  to  the 
amount  which  has  been  sold  in  previous  years,  not  very 
much  is  now  being  sold  within  the  State.  Some  of  these 
goods,  made  in  other  States,  are  being  shipped  into  this  • 
State  and  occasionally  clandestinely  sold  in  small  quan- 
tities by  small  dealers  bold  enough  to  make  such  sales 
and  take  the  chance  of  being  found  out  and  prosecuted. 
In  some  instances,  these  goods  are  shipped  by  manu- 
facturers in -other  States  directly  to  the  consumer  in  our 
State  and  often  shipped  in  boxes  and  other  packages 
intended  to  make  it  diflScult  to  detect. 

The  work  of  organizing  and  extending  this  department 
has  been  so  steadily  carried  forward  that  representatives 
of  this  commission  are  so  located  in  different  portions  of 
the  State  that  it  is  difficult  for  the  sale  of  these  goods,  in 
any  form,  to  be  carried  on  to  any  considerable  extent, 
without  our  becoming  acquainted  with  the  fact,  and  when 
offenders  aecainst  these  laws  are  discovered,  prosecutions 
are  promptly  made  and  convictions  are  very  sure  to 
follow ;  so  that  it  is  at  a  very  great  risk  that  persons 
disposed  to  violate  the  law  engage  in  the  business  of 
selling  these  imitations  of  dairy  products. 

I  am  perfectly  satisfied,  however,  that  unless  a  strict 
surveillance  is  constantly  maintained  over  the  entire  State, 
and  prosecutions  and  convictions  promptly  follow  every 
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sale  of  these  forbidden  goods,  they  will  surely  appear 
among  the  commodities  offered  for  sale  in  all  the  markets 
of  the  State. 

The  reduction  of  the  manufacture  and  sale  of  imitation 
butter  throughout  the  United  States  continues  to  be 
very  large,  but  while  the  amount  manufactured  and  sold 
the  year  past  is  somewhat  larger  than  during  the  pre- 
vious year,  yet  this  amount  is  only  about  one-third  as 
much  as  was  sold  during  the  year  1886.  This  recent 
increase  is  due  doubtless  to  extraordinary  efforts  being 
made  by  manufacturers  and  dealers  to  effect  sales  of  their 
goods  in  States  where  such  sales  are  not  prevented.  That 
which  has  thus  far  been  gained  in  preventing  the  manu- 
facture and  suppressing  the  sale  of  these  goods,  will  very 
soon  be  lost  unless  continued  efforts  are  made  to  enforce 
these  prohibitory  statutes  by  the  oflScers  designated  for 
that  purpose  in  the  several  States  and  by  the  federal 
authorities. 

The  usual  inspections,  by  the  agents  of  this  depart- 
ment, of  milk  which  is  produced  in  the  districts  from 
which  the  supply  is  drawn  for  the  great  cities  of  New 
York,  Brooklyn  and  adjacent  cities  and  towns,  have  been 
carried  on  during  the  past  season,  and  the  result  shows 
that  the  quality  of  the  milk  in  that  portion  of  the 
State  is  steadily  improving,  and  although  there  was 
found  to  be  but  a  very  small  percentage  of  this  milk 
which  was  below  our  statutory  standard  last  year,  as 
was  shown  in  my  fourth  annual  report,  it  is  still  better 
this  year,  and  the  amount  of  adulterated  milk  is  evi- 
dently growing  less  and  less  each  year. 

We  have  been  able  to  devote  some  time  to  the 
inspection  of  milk  delivered  to  consumers  in  the  cities 
of  the  State,  and  while  in  several  instances  cases  of 
adulteration  have  been  found,  yet,  upon  the  whole,  the 
quality  of  milk  sold  by  dealers  and  peddlers  in  the  cities 
is  considerably  improved  over  last  year. 

During  the  present  season  an  attempt  has  been  made 
to  so  extend  the  operations  of  this  department  as  to 
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have  our  agents  visit  a  very  large  proportion  of  the 
dairy  counties  of  the  State,  in  addition  to  the  work^of 
inspection  which  has  usually  been  done  within  those 
counties  furnishing  milk  to  be  supplied  to  consumers  in 
the  city  of  New  York  and  that  vicinity. 

It  has  been  our  purpose  to  visit  as  many  cheese  fac- 
tories and  creameries  as  possible,  with  a  view  of  ascer- 
taining their  condition  as  to  cleanliness,  water  supply, 
drainage,  etc.,  and  to  e:^amine  and  inspect  the  quality  of 
the  milk  delivered  there  by  the  great  number  of  different 
farmers  who  patronize  them.  This  work  occupied  the 
attention  of  all  the  available  force  of  this  department, 
which  could  be  spared  for  that  purpose,  for  nearly  three 
months,  and  much  was  done  by  members  of  the  iorce  in 
searching  for  oleomargarine  in  addition  to  the  work  that 
was  the  primary  object.  We  were  able  to  visit  about 
(1 ,200)  twelve  hundred  of  these  factories  and  make  com- 
plete and  careful  examinations  and  inspections.  A  blank 
paper  for  that  purpose,  called  a  "Factory  Inspection 
Sheet,"  was  filled  out  by  each  of  our  agents  at  the  time 
the  inspection  was  made  and  immediately  forwarded 
to  the  main  oflSce  at  Albany.  A  vast  amount  of  very 
valuable  information  has  thus  been  secured. 

In  a  very  few  cases  it  was  ascertained  that  cheese 
factories  were  not  kept  in  as  cleanly  a  condition  as  they 
ought  to  be,  and  occasionally  an  instance  of  delivery,  by 
an  individual,  of  milk  adulterated  with  water  or  other- 
wise unfit  to  be  used  at  these  establishments  was  found. 
But  the  most  satisfactory  and  significant  fact  brought 
out  by  this  work  was  that  the  dairy  products  of  this 
State,  as  a  whole,  will  compare  favorably  with  the  best 
article  of  food  which  goes  into  consumption  by  the 
people  of  this  State.  In  fact,  I  think  it  may  be  safely 
said  that  no  other  article  of  food  is  as  free  from  objec- 
tionable features  as  the  products  of  the  dairy.  Every- 
where throughout  the  State  we  were  told  that  the 
quality  of  the  milk  produced  by  our  dairymen  had 
greatly  improved  since  the  creation  of  this  department. 
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Our  agents  were,  almost  without  exception,  cordially- 
welcomed  and  aided  in  every  possible  way  in  the  per- 
formance of  their  duties. 

The  sentiment  of  those  engaged  in  the  manufacture  of 
dairy  products  throughout  the  State  is  overwhelmingly 
in  favor  of  having  these  visitations  and  inspections  made 
at  each  factory  and  in  every  community  where  milk  is 
produced  for  manufacture  or  consumption  at  least  twice 
during  each  dairy  season. 

The  following  tabular  statement  of  statistics  and  facts 
has  been  prepared  from  the  great  number  of  factory 
inspections  and  other  documents  which  have  been 
received  at  the  Albany  office,  from  which  it  is  believed 
a  vast  amount  of  valuable  information  is  given  in  detail. 
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From  the  foregoing  tabulated  statement,  it  will  appear  that  we 
visited  the  counties  above-mentioned  and  inspected  as  many  of 
the  factories  and  creameries  ^  could  be  conveniently  reached- 

The  dairy  statistics  of  those  several  counties  are  as  follows : 

ALLEGANY  COUNTY. 

In  Allegany  county  we  visited  and  inspected  85  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  26,935  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted^to  84,215,986  pounds. 

The  average  number  of  cows  per  factory  was  316. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  3,142  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 

county,  was  lOyf^  pounds.      

* 
BECOME  COUNTY. 

In  Broome  county  we  visited  and  inspected  16  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  6,168  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  12,240,800  pounds. 

The  average  number  of  cows  per  factory  was  385. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  1,984  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10^^  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  38i^ 
pounds.  

CATTARAUGUS  COUNTY. 

In  Cattaraugus  county  we  visited  and  inspected  115  factories 
and  creameries  and  the  milk  of  the  patrons  delivered  to  those 
•establishments. 

These  factories  manufactured  the  milk  of  36,432  cows. 
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The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  160,771,096  pounds. 

The  average  number  of  cows  per  factory  was  317. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  4,133  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  9^^  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  24| 
pounds.  

CAYUGA  COUNTY. 

In  Cayuga  county  we  visited  and  inspected  11  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  '3,200  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  7,621,200  pounds. 

The  average  number  of  cows  per  factory  was  291. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  2,380  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  9f  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  47| 
pounds.  

CHAUTAUQUA  COUNTY. 

In  Chautauqua  county  we  visited  and  inspected  93  factories 
and  creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  30,236  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories, 
as  estimated  for  the  entire  season,  amounted  to  75,227,481 
pounds. 

The  average  number  of  cows  per  factory  was  326. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  2,484  pounds.  ^ 
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The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  22|  pounds. 


CHEMUNG  COUNTY. 

In  Chemung  county  we  visited  and  inspected  16  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  5,620  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  23,015,960  pounds. 

The  average  number  of  cows  per  factory  was  351. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  4095  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  15^  pounds.  (Proportion  of  skimmed  cheese  factories 
is  large.) 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  25^  pounds. 


CHENANGO  COUNTY. 

In  Chenango  county  we  visited  and  inspected  42  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  15,742  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  46,518,192  pounds. 

The  average  number  of  cows  per  factory  was  375. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  2,955  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  12^  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  37ff 
pounde« 
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COLUMBIA  COUNTY. 

In  Columbia  county  we  visited  and  inspected  the  creamery 
situated  at  Chatham,  operated  by  '*  The  Columbia  County 
Creamery  Company."  The  methods  pursued  at  this  establish- 
ment in  the  manufacture  of  butter  are  elsewhere  given. 


COBTLAND  COUNTY. 

In  Cortland  county  we  visited  and  inspected  33  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  9,475  cows. 

The  total  amount  of  mUk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  28,837,185  pounds. 

The  average  number  of  cows  per  factory  was  288. 

The  average  amount  of  milk  per  cow  delivered  during  the 
season  was  3,043  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  ll-jV  pounds. 

In  those  creameries  or  factories  where  butter  was  made  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  29  pounds. 


DELAWABE  COUNTY. 

In  Delaware  county  we  visited  and  inspected  16  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  4,830  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  17,006,250  pounds. 

The  average  number  of  cows  per  factory  was  371. 

The  average  amount  of  milk  per  cow  delivered  during  the 
season  was  3,520  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  13^^  pounds. 

In  these  creameries  or  factories  where  butter  was  made  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  28|  pounds. 

39 
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ERIE  COUNTY. 

In  Erie  county  we  visited  and  inspected  65  factories  and  cream- 
eries and  the  milk  of  the  patrons  delivered  to  those  establishments. 

These  factories  manufactured  the  milk  of  18,420  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  41,107,632  pounds. 

The  average  number  of  cows  per  factory  was  284 

The  average  amount  of  milk  per  cow  delivered  during  the 
season  was  2,231  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10^^  pounds. 

In  those  creameries  or  factories  where  butter  was  made  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  69^ 
pounds.  

FULTON  COUNTY. 

In  Fulton  county  we  visited  and  inspected  2  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  235  cows. 

The  total  amount  of  milk  delivered  to  aU  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  877,500  pounds. 

The  average  number  of  cows  per  factory  was  117^. 

The  average  amount  of  milk  per  cow  delivered  during  the 
season  was  3,724  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds.  

GENESEE  COUNTY. 

In  Genesee  county  we  visited  and  inspected  10  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  2,786  cows. 

The  total  amount  of  milk  delivered  to  all.  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  4,963,999  pounds. 

The  average  number  of  cows  per  factory  was  279. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  1,419  pounds. 


Nbw  York  State  Dairy  Commissioner.  807 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10^^  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  26 
pounds.  

HERKIMER   COUNTY. 

In  Herkimer  county  we  visited  and  inspected  99  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  35,661  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories, 
as  estimated  for  the  entire  season,  amounted  to  159,126,256 
pounds. 

The  average  number  of  cows  per  factory  was  362. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  4,462  pounds. 

The  average  amount  of  milk  to  make  a  pound  ot  cheese,  in  this 
county,  was  9t^  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  93 
pounds.  

JEFFERSON  COUNTY. 

In  Jefferson  county  we  visited  and  inspected  41  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  17,030. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  59,192,826  pounds. 

The  average  number  of  cows  per  factory  was  416. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  3,475  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  lO^Vtr  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  46 
pounds* 
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LEWIS  COUNTY. 

In  Lewis  county  we  visited  and  inspected  65  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  26,922  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  89,027,541  pounds. 

The  average  number  of  cows  per  factory  was  448. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  3,306  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  25^  pounds. 


LIVINGSTON  COUNTY. 

In  Livingston  county  we  visited  and  inspected  2  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  780  pows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  2,028,000  pounds. 

The  average  number  of  cows  per  factory  was  390. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  2,600  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds. 

MONTGOMERY  COUNTY. 

In  Montgomery  county  we  visited  and  inspected  35  factories 
and  creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  9,370  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  33,422,760  pounds. 
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The  average  number  of  cows  per  factory  was  302. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  3,567  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  KXj^Ar  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  33 
pounds. 

MADISON  COUNTY. 

In  Madison  county  we  visited  and  inspected  60  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  18,429  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  102,416,540  pounds. 

The  average  number  of  cows  per  factory  was  307. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  2,854  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10-iVir  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  43^^^ 
pounds. 

MONROE  COUNTY. 

In  Monroe  county  we  visited  and  inspected  2  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  550  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  2,626,500  pounds. 

The  average  number  of  cows  per  factory  was  275. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  3,910  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds. 
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NIAGARA  COUNTY. 

In  Niagara  coxuity  we  visited  and  inspected  2  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  650  cows. 

The  total  amount  of  milk  delivered  to  ail  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  2,145,000  pounds. 

The  average  number  of  cows  per  factory  was  325. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season  was  3,900  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds.  

ONEIDA  COUNTY. 

In  Oneida  county  we  visited  and  inspected  69  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  32,169  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  94,550,402  pounds. 

The  average  number  cows  per  factory  was  466. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season  was  2,949  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  l&i^  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  35  pounds. 


ONONDAGA  COUNTY. 

In  Onondaga  county  we  visited  and  inspected  11  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

ThesjB  factories  manufactured  the  milk  of  2,536  cows. 

The  total  amoxmt  of  milk  delivered  to  aU  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  8,425,800  pounda 

The  average  number  of  cows  per  factory  was  254 
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■ 

The  average  amount  of  milk  per  cow  delivered  daring  the  sea- 
son was  3,322  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  IOt^j-  pounds. 

In  those  creameries  or  factories  where  butter  was  made  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  34  pounds. 


ONTARIO  COUNTY. 

In  Ontario  •  county  we  visited  and  inspected  5  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  1,640  cows. 

The  average  number  of  cows  per  factory  was  328. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds.  

ORLEANS  COUNTY. 

In  Orleans  county  we  visited  and  inspected  2  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  366  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  1,644,300  pounds. 

The  average  number  of  cows  per  factory  was  183. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  4,492  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  25  pounds 


OSWEGO  COUNTY. 

In  Oswego  county  we  visited  and  inspected  37  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  17,230  cows. 
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The  total  amonnt  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  69,731,280  pounds. 

The  average  number  of  cows  per  factory  was  466. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  4,047  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  100  pounds. 


OTSEGO  COUNTY. 

In  Otsego  county  we  visited  and  inspected  45  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  14,063  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  25,576,604  pounds. 

The  average  number  of  cows  per  factory  was  335.- 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season  was  1,818  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  11^^  pounds. 

In  those  creameries  or  factories  where  butter  was  made  the 
average  amoxmt  of  milk  to  make  a  pound  of  butter  was  33  J  pounds. 


ST.  LAWBENCE  COUNTY. 

In  St  Lawrence  county  we  visited  and  inspected  80  factories 
and  creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  39,766  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  94,901,659  pounds. 

The  average  number  of  cows  per  factory  was  497. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  2,383  pounds. 
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The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  lO^flr  pounds 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  24/^^  pounds. 


SCHENECTADY  COUNTY. 

In  Schenectady  county  we  visited  and  inspected  1  factory 
and  creamery  and  the  milk  of  the  patrons  delivered  to  this 
establishment 

This  factory  manufactured  the  milk  of  90  cows. 

The  total  amount  of  milk  delivered  to  this  factory,  q^  estimated 
for  the  entire  season,  amounted  to  270,000  pounds. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  3,000  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  lOJ  pounds.  

SCHUYLER  COUNTY. 

In  Schuyler  county  we  visited  and  inspected  4  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  345  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  838,680  pounds. 

The  average  number  of  cows  per  factory  was  86. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  2,430  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  12  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  27  pounds. 


SENECA  COUNTY. 

In  Seneca  county  we  visited  and  inspected  1  factory  and 
creamery  and  the  milk  of  the  patrons  delivered  to  this 
establishment 

This  factory  manufactured  the  milk  of  100  cows. 

40 
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The  total  amount  of  milk  delivered  to  this  factory,  as  estimated 
for  the  entire  season,  amounted  to  720,000  pounds. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  7,200  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  butter  was  25 
pounds. 

[This  report  is  from  a  single  factory,  and  it  is  possible  that 
there  may  be  errors  in  the  estimates.] 


STEUBEN  COUNTY. 

In  Steuben  county  we  visited  and  inspected  19  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  4,749  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories, 
as    estimated    for    the    entire    season,    amounted    to    6,781,002 

pounds. 

The  average  number  of  cows  per  factory  was  264. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  1,427  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  9^  pounds. 

TIOGA  COUNTY. 

In  Tioga  county  we  visited  and  inspected  9  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  3,190  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories, 
as  estimated  for  the  entire  season,  amounted  to  5,644,000 
pounds. 

The  average  number  of  cows  per  factory  was  355. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  1,737  pounds. 
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The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  llj  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  23  pounds. 


TOMPKINS  COUNTY. 

In  Tompkins  county  we  visited  and  inspected  5  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  1,725  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  6,552,000  pounds. 

The  average  number  of  cows  per  factory  was  315. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  3,218  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  lOf  pounds. 

In  these  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  24  pounds. 


WAYNE  COUNTY. 

In  Wayne  county  we  visited  and  inspected  4  factories  and  cream- 
eries and  the  milk  of  the  patrons  delivered  to  those  establishments. 

These  factories  manufacture  the  milk  of  1,085  cows. 

The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  1,101,600  pounds. 

The  average  number  of  cows  per  factory  was  271. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  1,016  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  10  pounds.  

WYOMING  COUNTY. 

In  Wyoming  county  we  visited  and  inspected  57  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  19,215  cows. 
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The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season,  amounted  to  55,115,334  pounds. 

The  average  number  of  cows  per  factory  was  337. 

The  average  amount  of  milk  per  cow,  as  delivered  during  the 
season,  was  2,868  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in  this 
county,  was  1(MjV  pounds. 

In  those  creameries  or  factories  where  butter  was  made,  the 
average  amount  of  milk  to  make  a  pound  of  butter  was  212 
pounds. 


TATES  COUNTY. 

In  Yates  county  we  visited  and  inspected  2  factories  and 
creameries  and  the  milk  of  the  patrons  delivered  to  those 
establishments. 

These  factories  manufactured  the  milk  of  70  cows. 
.    The  total  amount  of  milk  delivered  to  all  these  factories,  as 
estimated  for  the  entire  season  amounted  to  120,000  pounds. 

The  average  number  of  cows  per  factory  was  35. 

The  average  amount  of  milk  per  cow,  delivered  during  the 
season,  was  1,714  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  cheese,  in 
this  county,  was  9|  pounds. 

It  appears,  also,  that  in  all  these  factories  so  visited,  taken 
together,  there  was  received  for  manufacture  the  milk  of  407,810 
cows,  estimated  to  amount  during  the  season  to  1,237,370,427 
pounds. 

The  average  number  of  cows  whose  milk  was  received  at  each 
factory  was  350;  and  the  average  number  of  pounds  of  milk 
received  was  1,064,938  pounds. 

The  average  number  of  pounds  of  milk  per  cow  from  this  entire 
region  was,  as  estimated,  3,034. 

The  average  amount  of  milk  to  make  a  pound  of  cheese  was 
IOt^  pounds. 

The  average  amount  of  milk  to  make  a  pound  of  butter  was  25 
pounds.     This  milk  was  delivered  by  30,746  different  patrons. 
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These  inspections  coyer  a  yery  large  extent  of  our  dairy  terri- 
tory and  embrace  such  a  large  variety  of  conditions  pertaining  to 
the  dairy  business,  and  give  such  an  amount  of  statistical  and 
other  information  obtained  from  the  most  reliable  sources  avail- 
able, that  it  will  be  probably  safe  to  assume  that  there  is  fur- 
nished thereby  a  good,  fair  basis  for  estimating  the  results  of 
dairying  throughout  the  entire  State.  The  errors,  if  any,  from 
incorrect  estimates  will  probably  so  balance  each  other  as  to  make 
the  results,  as  given,  substantially  correct 

A  study  of  the  large  amount  of  facts  and  figures  collected  by 
this  department,  relating  to  the  great  dairy  industry  of  the  State, 
makes  apparent  what  has  long  been  felt  to  be  the  case,  that  there 
is  a  lack  of  the  proper  observance  of  the  true  principles  underly- 
ing successful  dairying,  and  that  the  amount  of  milk  produced  by 
the  average  cow,  and  the  income  from  the  same,  is  far  below  what 
it  should  be.  This  condition  of  things  accounts,  in  a  large  measure, 
for  the  frequent  applications  made  for  legislation  intended  to  aid 
our  dairymen.  We  have,  therefore,  endeavored  to  point  out  in 
this  report  some  of  the  existing  errors  and  to  suggest  remedies, 
hoping  it  may  be  of  use  to  your  honorable  body  whenever,  in  the 
future,  legislation  on  this  subject  may  be  sought 


POUNDS  OF  MILK  FOE  A  POUND  OF  BUTTEE— A 
SHOWING  WHICH  SHOULD  BE  EEDUCED  —  COWS 
FOE  A  SPECIAL  PUEPOSE  — LACK  OF  BUTTEE  FATS. 

The  best  average  showing  of  the  average  number  of  pounds  of 
milk  required  for  a  pound  of  butter,  as  reported  by  the  butter 
factories,  is  a  littie  over  twenty-four  pounds.  Where  the  milk  is 
skimmed  with  only  twelve  hours  setting  in  the  cheese  vats,  about 
twice  as  much  milk  is  required  to  get  a  pound  of  butter.  The 
reasons  for  this  are  obvious ;  the  milk  is  set  in  too  great  a  quantity, 
and  not  nearly  all  the  cream  is  likely  to  come  to  the  surface  on 
account  of  the  bulk  and  the  short  time  for  rising,  and  the  lack  of 
rapid  cooling.  In  one  butter  and  skim-cheese  factory,  where  the 
milk  is  set  in  small  cans  in  a  tank  of  cold  water,  and  ^but  little 
milk  in  a  can,  so  that  all  the  cream  rises  before  the  milk  begins  to 
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get  sour,  the  amount  of  milk  required  for  a  pound  of  batter  is 
twenty-four  pounds.  This  is  a  little  less  than  the  general  average, 
which  may  be  safely  put  at  twenty-five  pounds  for  all  butter 
factories,  and  probably  nearer  thirty  pounds  for  the  general 
average  of  the  State,  including  all  dairies  where  milk  is  set  for 
cream-rising  and  butter-making/  Twenty-three  factories,  where 
skim-cheese  is  made,  report  fifty-one  as  the  number  of  pounds  of 
milk  required  for  a  pound  of  butter.  Of  course,  at  such  estab- 
lishments, only  a  portion  of  the  cream  is  obtained,  the  balance 
being  made  into  cheese.  The  conditions  of  temperature  are  such, 
in  hundreds  of  instances,  together  with  other  considerations,  that 
the  milk  gets  sour  before  the  cream  rises,  and  the  proportion  of 
milk  must  be  increased.  Poor  cows  and  poor  feed  are  great 
drawbacks.  If  all  of  the  adverse  or  non-paying  conditions  were 
absolute  necessity,  any  further  consideration  of  the  matter  would 
be  of  no  avail  We  know  that  this  is  not  so.  Skillful  dairymen, 
by  a  judicious  selection  of  their  cows,  have  reduced  this  ratio  of 
milk,  as  to  butter,  about  one-half  below  the  general  average. 
What  they  have  done  others  can  do.  The  cows  must  be  selected 
for  their  adaptation  to  the  purpose  required.  Butter  cows  must 
be  put  into  the  butter  dairy,  and  they  must  be  fed  foods  adapted 
to  increase  the  butter  fats.  It  is  the  butter  fats  in  the  milk  which 
make  the  rich  creani  which,  in  its  turn,  produces  the  butter. 
Not  all  farmers  can  purchase  thoroughbred  cows,  nor  need  all 
farmers  do  this.  There  is  a  cheaper  way,  and  one  entirely  practi- 
cable, whereby  the  benefits  of  prepotency  of  blood  can  be  obtained, 
to  wit :  By  the  using  of  males  which  have  valuable  ancestral  records 
of  utility  in  the  dairy.  The  native  cows,  which  have  been  tested 
and  are  known  to  be  valuable,  should  be  kept  in  the  herds 
and  made  the  mothers  until  others  better  than  they  are  bred. 
This  subject  is  one  of  such  great  importance,  as  the  cow  must 
needs  be  the  most  important  factor  in  the  dairy,  that  I  must  dwell 
upon  it  to  the  extent  of  at  least  endeavoring  to  excite  more  thought 
and  care  in  the  selection  of  the  cows  and  to  furnish  the  Legisla- 
ture with  some  of  the  facts  which  bear  on  the  subject  and  which 
are  of  great  interest  and  importance.  Any  farmer  can  use  the 
improving  benefits,  in  his  dairy,  of  selection.  This  is  the  opposite 
of  costly.     It  is  remunerative.     The  past  summer,  under  the 
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auspioes  of  the  New  York  Dairymen's  Association,  several  notable 
dairy  conferences  were  held,  where  the  benefits  of  selection  were 
shown  and  also  breeding  for  a  purpose.  In  Delaware  county  a 
conference  was  had  where  a  test  was  made  by  the  open  setting  of 
milk  from  well-selected  cows,  and  it  took  twenty-two  and  a  half 
pounds  of  milk  to  make  a  pound  of  butter.  This  was  on  the 
farm  of  Mr.  Abell  in  Franklin.  At  Mr.  Merrett's,  the  cows  also 
being  carefully  selected,  under  the  submerged  system,  a  pound  of 
butter  was  made  from  nineteen  and  a  half  pounds  of  milk. 

These  are  certainly  paying  reductions.  At  Kirly  homestead,  in 
July,  the  average  was  sixteen  and  one-half  pounds  of  milk  for  a 
pound  of  butter,  and  at  the  dairy  at  Cornell  university  fifteen  and 
one-hall  The  cows  at  Kirly  homestead  were  all  Jerseys,  but  the 
conditions  were  not  as  favorable  as  at  Cornell,  and  the  special 
feeding  was  not  so  strong,  being  only  about  half  the  bran  and 
cottonseed  meal  to  a  cow.  I  mention  this  fact  as  it  enforces  the 
argument  that  there  must  be  a  purpose,  and  when  it  is  carried  out 
it  will  result  in  good.  There  is  no  doubt  in  my  mind  but  that 
fully  one-fourth  of  the  cows  kept  in  the  butter  dairies  do  not  pay 
any  profit,  and,  perhaps,  one-eighth  make  an  actual  loss.  This  is 
an  additional  reason  why  the  percentage  of  milk  required  is  so 
large,  as  the  cows  either  do  not  give  milk  enough  for  profit  or  it 
is  lacking  in  butter  fats.  An  analysis  of  the  milk  of  some  of  the 
prize  cows,  at  a. recent  fair,  showed,  in  one  case,  only  a  fraction 
over  ten  per  cent  of  solids,  and  the  best  one  but  twelve  per  cent, 
which  is  the  standard  required  in  this  State.  Another  cow  had 
but  a  point  over  eleven  per  cent.  Such  cows  would  make  a 
questionable  showing  in  a  butter  dairy  for  profit  If  a  cow  is 
unfitted  to  manufacture  her  food  into  milk,  and  to  enrich  it 
with  a  proper  proportion  of  solids,  her  nature  can  not  be  changed 
by  special  feeding,  but  if  a  cow  has  the  requisite  functions  or 
development  to  do  this  work,  then  the  propensity  can  be  stimulated 
and  she  can  be  made  to  do  a  greater  work  by  giving  her  the  right 
kind  of  food.  This  principle  is  made  use  of  by  those  persons 
who  undertake  to  make  large  tests  of  cows,  and  by  a  special 
feeding  for  a  length  of  time  an  abnormal  yield  is  produced.  It 
may  be  done  at  the  expense  of  continued  good  health,  and 
the    animal    may  be  broken  down    if    it    is    carried  to  excess. 
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I  do  not  recommend  excessive  feeding,  but  liberal  feeding 
and  a  selection  of  foods  which  will  fill  the  blood  with  albuminoids 
or  material  to  be  converted  into  the  solid  elements  of  milk. 
This  subject  of  selection  and  combination  of  foods  is  now 
attracting  marked  attention  with  all  skillful  and  successful  dairy- 
men. I  am  satisfied  that  foods  and  care  may  be  so  managed 
as  to  produce  a  double  return  over  the  average,  as  too  many  dairy- 
men now  conduct  affairs.  I  shall  refer  to  foods  for  a  purpose, 
and  the  results  which  may  be  obtained  under  the  head  of  feeding 
for  butter  and  cheese.  I  am  satisfied  that  there  is  a  vast  unneces- 
sary waste  of  vitality  and  consequent  loss  of  ability  to  secrete 
milk  rich  in  quaUty  because  of  needless  exposure  of  cows  to  the 
cold  in  winter.  The  first  law  of  nature  is  self-preservation,  and 
the  cow,  turned  out  into  the  cold,  will  keep  herself  warm  regard- 
less of  milk  pails  and  butter  tubs  ;  even  to  the  extent  of  using  up 
all  the  fat  in  her  body  and  all  of  the  animal  substance,  except  her 
bones  and  skin  and  attenuated  muscles.  Salt  is  a  necessary  factor 
for  the  health  of  animals.  It  should  be  given  to  them,  so  that 
they  can  follow  their  instincts  in  its  use.  If  given  at  irregular 
intervals  or  in  any  manner  so  that  an  excess  in  amount  may  be 
eaten,  it  will  produce  a  derangement  of  the  stomach.  A  little  salt 
is  a  promoter  of  appetite  and  digestion.  Too  much  acts  as  an 
irritant,  and  an  undue  portion  as  a  poison. 


POUNDS  OF  MILK  FOB  A  POUND  OF  CHEESE  —  CAN 
THEEE  BE  A  BEDUCTION  ?  — ADAPTATIONS  OF 
COWS  AND  FOODS  — MOBE  SOLIDS  WANTED. 

There  is  a  corresponding  lack  of  solids  in  the  average  milk 
taken  to  the  cheese  factories  to  be  manufactured  into  cheese,  as 
well  as  butter  fats.  It  is  demonstrated  by  the  tables  gathered  by 
inspectors  who  visited  the  factories  in  person,  that  in  one  of  the 
best  and  most  successful  cheese  districts  it  required  10.26  pounds 
of  milk  on  an^average  to  make  a  pound  of  cheese ;  while  in  other 
portions  of  the  State  where  the  milk  was  part  skimmed,  13.45 
pounds  were  required  on  an  average  to  make  a  pound  of  cheese. 
The  grand  total  average,  taking  all  the  factories  in  the  State  from 
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which  returns  have  been  received,  gives  the  average  number  of 
pounds  of  milk  required  for  a  pound  of  cheese  to  be  lO-i^,  as 
nearly  as  could  be  estimated  from  the  data  received. 

It  is  a  practical  question,  and  one  of  great  importance  to  know, 
if  it  is  possible  to  make  milk  which  will  produce  a  larger 
percentage  of  cheese.  An  excessive  volume  of  water  is  not 
what  is  required.  It  is  the  solids.  I  have  said  that  the 
nature  of  the  cow  can  not  be  changed.  Food  will  not  supply 
physical  functions.  It  will  not  create  milk  glands  nor  add  to  the 
mammalian  organs ;  but  it  will  furnish  them  with  needful  nutri- 
ment and  stimulate  them  to  a  larger  and  more  profitable  develup- 
ment  The  cow  machinery  should  not  be  driven  beyond  its 
capacity;  but  it  will  do  no  injury  to  push  it  to  a  full  working 
limit  How  many  dairymen  actually  stint  their  cows  the  greater 
part  of  the  year.  They  have  no  right  to  expect  full  results.  If  it 
is  unwise  to  over-feed,  it  is  equally  improvident  to  under-feed,  or 
to  compel  the  cow,  for  lack  of  feed,  to  afford  sustenance,  to  draw 
from  the  material  stored  in  her  body.  This  must  be  the  case, 
whenever  there  is  a  lack  of  any  one  element;  or  else  nature  must, 
by  force  of  her  peculiar  laws,  change  foods  of  one  order  to  fill  the 
place,  as  far  as  may  be,  of  foods  of  another  character.  This  is 
the  case  whenever  an  excess  of  carbonaceous  foods  is  given  and 
there  is  a  lack  of  nitrogeneous.  Nature  will  endeavor  to  make 
bone  and  muscle  out  of  carbohydrates  or  even  carbon.  With  an 
excess  of  nitrogen  nature's  laboratory  immediately  sets  to  work 
to  elaborate  some  of  the  flesh-forming  substance  into  heat  and 
fat,  in  order  that  life  and  locomotion  may  be  sustained.  It  is 
fortunate  that  nature  does  adapt  itself  to  circumstances  to  a  con- 
siderable extent,  or  there  would  be  more  serious  results.  Science 
has  not  yet  told  us  of  any  special  cheese  or  casine  food,  but  it  is 
an  admitted  fact  that  rich  milk  makes  rich  cheese  and  that  rich, 
melting  cheese  can  not  be  made  from  any  other  quality  of  milk. 
How  far  science  may  discriminate  in  the  future  in  regard  to 
special  foods  for  cheese,  and  special  foods  for  butter,  remains  to 
be  seen. 

It  is  a  line  of  investigation  which  experimental  stations  have 
very  properly  begun,  and  when  a  correct  and  economical  basis  is 

41 


322  Fifth  Annual  Report  of  thb 

fully  established  it  will  be  of  vast  advantage  to  both  the  pro- 
ducer of  cheese  and  the  consumers  of  the  same. 

If  the  milk  shall  be  specifically  charged  in  the  crucible  of  the 
cow  with  the  elements  of  quantity  and  quality  for  cheese  as  well 
as  butter,  the  possibilities  of  improvement  are  most  gratifying 
and  encouraging.  The  sooner  this  important  work  is  fully 
developed  by  continued  wise  legislation,  the  better.  For  the  time 
being  we  should  avail  ourselves  of  such  knowledge  as  we  have  in 
regard  to  the  conditions  of  the  cows  and  their  foods.  The  average 
dairyman  has  thus  far  given  this  subject  very  little  attention.  He 
is  at  a  standstill  The  men  who  sell  milk  in  the  city  and  village 
markets  have  carried  on  a  system  of  food  experiments  to  increase 
the  yield  of  milk  until  they  have,  in  many  herds,  stretched  the 
secretion  to  the  very  verge  of  legal  limit  as  to  its  solids.  The 
physiological  law  is  patent  that  washy  and  light  foods  will  induce 
greater  secretion  of  fluids,  and  the  milk  vessels  come  in  for  their 
share.  I  am  satisfied  that  the  reverse  law  is  true,  but  not  to  the 
same  extent  as  the  law  for  promoting  the  secretion  of  water  in 
milk.  Perfect  digestion  and  assimilation  are  necessary  to  formu- 
late  or  produce  solids  in  milk  or  to  eliminate  them  from  the  food. 
To  do  this  effectually  the  physical  laws  governing  the  care  of  the 
animal,  its  comfort  and  its  health  must  not  be  violated.  How 
often  and  how  general  these  laws  may  be  or  are  violated,  dairymen 
know  better  than  I  do.  They  can  never  be  tampered  with  without 
loss.  The  formation  of  and  secretion  of  the  solids  of  the  milk 
are  the  results  of  the  most  perfect  conditions  and  the  work  of  the 
most  delicate  and  intricate  machinery.  For  these  reasons  due 
regard  must  be  had  to  the  maintenance  of  a  normal  nervous 
equilibrium.  Fright,  excitement  and  over-exertion  will  all  con- 
duce to  the  using  up  of  life  and  nerve  force,  which  will  draw  from 
the  solid  side  of  the  food  supply.  If  a  test  should  be  made  by 
analyzing  the  milk  of  the  highstrung,  nervous  cow,  with  the  quiet 
and  more  docile  one,  the  largest  credit  Ivould  be  given  to  the 
latter.  The  subject  of  feeding  for  solids  and  feeding  for  general 
production  are  so  closely  interwoven  that  it  is  difficult  to  divide 
them  or  to  make  close  discrimination.  It  is  a  mistaken  notion 
that  any  kind  of  milk  will  make  a  good  cheese. 
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Inspection  and  Tests. 

If  it  were  possible  to  inaugurate  a  system  of  inspection,  whereby 
the  actual  amount  of  solids  in  milk  could  be  determined  at  least 
once  a  week  and  the  milk  be  thus  credited,  there  is  no  doubt  but 
that  the  ratio  of  milk  as  to  cheese  would  speedily  be  reduced. 

Experiments  are  now  being  made  under  the  direction  of  this 
department  in  the  hope  and  with  some  encouragement  that  such 
a  result  may  be  accomplished.  By  present  custom  tha  dairyman 
is  credited  with  the  number  of  pounds  of  milk,  regardless  of 
quality,  and  he  gets  his  proportion,  pro  rata,  of  the  cheese 
made  from  the  whole.  This  virtually  rewards  and  encourages 
the  production  of  poor  milk.  If,  however,  a  general  rule  in 
feeding  prevailed  it  would  tend  very  much  to  make  more 
uniform  the  value  of  the  milk.  There  must  be,  with  an 
average  dairy  of  cows,  as  much  again  cheese  material — solids — 
in  a  herd  fed  on  good  grass  and  suitable  grain  from  one 
fed  principally  on  sowed  com,  as  it  is  usually  grown.  This  food 
is  excessively  washy  and  weak  in  nutriment  Farmers  imagine 
that  a  large  volume  of  milk  must  necessarily  make  a  proportionate 
amount  of  cheese,  still  they  know  better,  for  they  are  aware  that 
in  the  autumn,  when  the  milk  is  less  in  quantity,  that  it  takes 
fewer  pounds  of  milk  to  make  a  pound  of  butter.  Now,  if  this 
fact  could  be  applied  to  the  whole  season  by  proper  feeding, 
would  it  not  be  wise?  The  idea  is  to  feed  for  quality,  rather 
than  quantity.  It  is  true,  that  when  the  quantity  is  cut  off  by 
drought  that  no  more  cheese  is  made  pro  rata;  but  this  does  not 
upset  the  argument,  as  the  solids  in  the  milk  obtained  are  no 
more,  and,  in  fact,  more  often  they  are  less.  This  arises 
from  the  fact  that  the  nutriment  is  either  dried  out  of  the 
grasses,  or  that  the  cows,  getting  an  insufficient  amount  of 
food,  have  little  surplus  of  the  elements  which  make  the  solids, 
nitrogen,  carbon  and  the  phosphates,  beyond  what  their  own 
bodies  require,  and  so  the  amount  of  cheese  is  diminished.  It  is 
an  established  law  that  cows,  when  giving  milk,  require  as  much 
again  water  as  they  do  when  dry,  and  this  excess  seems  to  be 
necessary  in  order  that  there  may  be  a  perfect  elimination  of 
nutritive  elements  and  all  the  physical  machinery  be  kept  in  good 
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working  condition.  For  the  present  it  seems  to  me  that  there 
should  be  but  little  discrimination  between  feeding  for  cheese  and 
feeding  for  butter.  The  great  practical  want  in  the  factory  sys- 
tem, in  our  State,  is  a  greater  uniformity  in  all  the  factors  of  that 
system,  so  that  all  may  fare  and  share  alike.  This  is  a  practical 
matter  which  investigating  and  pushing  minds  are  constantly 
bringing  up,  and  it  tends  to  create  uneasiness  and  dissatisfaction. 
To  my  mind  the  benefits  of  cooperation  in  both  butter  and  cheese 
factories  are  so  great  that  all  minor  questions  of  this  sort  should 
be  held  in  abeyance  until  such  time  as  relief  from  present  con- 
ditions may  be  afforded  as  a  result  of  experimentations  and 
scientific  research,  but,  at  the  same  time,  every  patron  of  such 
manufactories  should  be  willing  to  cooperate  with  the  others  in 
all  reasonable  efforts  to  secure  desirable  and  equitable  results. 
All  want  better  results.  How  shall  we  get  them  ?  Certainly  not 
by  persisting  in  a  method  of  dairying  which  tends  to  fill  milk  vats 
with  an  undue  proportion  of  water.  There  should  be  a  large 
reduction  in  the  average.  This  is  a  line  of  enterprise  which  will 
build  at  both  ends.  It  carries  with  it  more  cheese,  better  cheese, 
and  more  fertility  to  the  farm.  A  cow  fed  so  poorly  that  it  takes 
30  pounds  of  her  milk  to  make  a  pound  of  cheese  is  not  a  factor 
to  enrich  the  farm.  The  foods  which  swell  the  per  cent  of 
solids  will  also  increase  the  ration  of  food  as  to  fertility.  They 
always  go  together.  The  foods  which  barely  sustain  life  do  not 
afford  scarcely  any  surplus  for  sustaining  the  farm.  Such  manures 
are  scarcely  worth  the  handling. 

Emaciation  from  whatever  cause  is  very  destructive  of  the 
elements  which  make  solids.  Foods  must  first  sustain  life,  next 
supply  the  needful  material  to  make  up  for  wastes,  and  lastly  be 
utilized  in  the  animal  economy  for  production.  Milk  and  its  con- 
stituents come  under  the  last  head.  Where  there  has  been 
exposure  to  use  up  vitality  or  a  want  of  food  such  as  to  cause  loss 
in  flesh,  by  an  inevitable  law  of  self-preservation  the  nutritive 
elements  of  food  will  be  directed  to  sustain  nature.  Dairymen 
too  often  neglect  their  stock  in  winter,  or  furnish  them  with  food 
so  weak  that  the  whole  body  is  depleted,  and  it  takes  a  long  time 
for  them  to  recuperate ;  that  is,  to  eke  out  from  their  food  aliment 
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snfficieDt  to  restore  the  physical  system  to  a  condition  so  that 
only  enough  material  is  absorbed  from  their  food  to  fill  the  two 
first  requirements  of  nature,  life  and  its  compensating  waste, 
leaving  the  balance  for  production.  To  reach  the  highest  order 
of  attainment  in  these  respects  there  must  be,  in  the  first  place,  a 
vigorous  condition  and  an  abundant  supply  of  food.  While  the 
cow  is  carrying  her  unborn  calf  there  are  greater  drafts  made  on 
the  food  supply,  and  if  the  proper  elements  are  not  supplied  she 
will  take  them  from  her  own  body.  This  condition  of  things  will 
produce  rapid  emaciation,  which  must  be  supplied  from  her  food 
afterwards  before  she  will  be  of  any  profit  in  the  dairy.  The 
milk  from  cows  poor  in  flesh  and  weak  in  body  is  always  lacking 
in  solids,  and  will  make  but  little  cheese  or  butter ;  hence  it  will 
be  seen  that  it  was  wise  in  the  Legislature  to  establish  a  legal 
standard  of  milk  solids  of  at  least  twelve  per  cent,  and  to  lower 
that  standard  the  slightest  would  be  injurious  to  the  dairy  interest 
of  this  State  in  every  aspect  of  the  case.  It  has  had  an  elevating 
and  stimulating  influence  in  improving  the  quality  of  the  milk  of 
this  State.  A  cow  which  has  a  tendency  to  convert  her  food  into 
animal  fat  is  not  a  profitable  cow.  Such  cows  are  too  common  in 
dairies.  A  beef  cow  is,  therefore,  never  a  model  cow.  The  milk 
of  such  a  cow  will  lack  in  solids.  As  I  observe  dairies,  the  course 
of  crossing  and  breeding  is  too  much  in  this  line  of  meaty  cows. 
It  is  a  weakness  to  admire  the  cows  with  beefy  develoj^ments. 
Calves  designed  for  the  dairy  should  not  be  fed  as  veals,  but  be 
given  foods  which  will  make  muscle,  tissue  and  bone.  I  am  sure 
that  it  is  a  damage  to  heifer  calves  to  rear  them  as  fat  as  many 
do.  This  course  of  feeding  tends  to  develop  and  promote  beefy 
qualities  and  to  unfit  them  for  the  different  end  —  the  dairy.  The 
calves  designed  for  milkers  should  be  reared  on  skim-milk,  bran, 
linseed  meal,  oats  and  clover  hay.  These  foods  are  not  only  more 
healthy  than  barley,  rye,  com  and  timothy  hay,  but  they  will 
make  frame  or  body  and  more  fully  develop  the  internal  organs, 
which  will  be  useful  in  after  life.  There  is  such  a  thing  as  pre- 
potency in  foods,  as  they  shape  the  future  nature  and  form  of  the 
animal.  To  sum  up  this  matter,  we  can  feed  the  young  bovine  for 
either  object,  the  dairy  or  the  shambles. 
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FEEDING  FOE  BUTTEE  AND  CHEESE  —  PERMANENT 
PASTURES  — NATUEE  OF  FOODS — ADVANTAGE  OF 
SUCCULENCE  —  COMFORT. 

There  is  no  food  better  adapted  to  the  making  of  good  milk 
than  natural  pasture ;  by  this  term  I  mean  those  grasses  which 
are  natural  to  the  soil.  They  contain  all  the  elements  of  perfect 
food,  and  are,  therefore,  better  suited  to  make  growth  or  produc- 
tion than  pastures  where  only  one  or  a  limited  number  of  grasses 
are  produced.  It  is  plain  then,  that  where  pastures  can  be  made 
permanent,  or  be  kept  up  for  a  number  of  years,  that  the  best 
quality  of  both  cheese  and  butter  can  be  obtained  from  them. 
There  are  many  millions  of  acres  of  what  may  be  termed  per- 
manent pastures  in  New  York  State,  and  it  is  good  husbandry  to 
keep  them  so.  It  is  equally  true  that  these  pastures  do  not  afford 
the  support  for  animals  they  once  did,  many  of  them  are 
becoming  quite  bare  and  the  actual  soil  is  becoming  less  year  by 
year.  This  soil  depletion  is  a  matter  of  immense  importance,  as 
your  honorable  body  can  readily  see,  for  it  embraces  the  future 
agricultural  prosperity  of  the  State.  I  am  satisfied  that  with 
dairying  in  some  form  there  is  better  opportunity  to  restore  lost 
fertility,  and  to  maintain  the  present  productiveness  of  the  lands 
in  any  other  branch  of  farming.  There  are  less  of  the  elements 
of  fertility  abstracted  from  the  soil  and  lost  to  the  farm  in  the 
sale  of  dairy  productions  than  in  any  other  way.  •  It  is  well  known 
that  nitrogen  ammonia,  phosphoric  acid  and  potash  are  the  chief 
constituents  for  plant  growth,  and  when  the  milk  is  kept  on  the 
farm  and  fed  to  animals  the  loss  of  the  above  elements  in  a  ton  of 
butter  sold  is  only  about  sixty-two  cents  worth,  as  nitrogen 
ammonia,  phosphoric  acid  and  potash  can  be  purchased  in  the 
market  One  ton  of  butter  contains  2.70  pounds  of  nitrc^n, 
1.58  pounds  phosphoric  acid  and  one  pound  of  potash.  The 
ammonia  is  produced  from  the  iiitrogen,  by  its  combination 
with  water  and  oxygen,  hence  it  is  not  mentioned  specially 
in  the  analysis.  There  is  no  crop  or  production  which  really 
depletes  the  soil  less  than  butter,  hence  it  is  the  best  for 
the  farmer  to  produce  if  he  wishes  to  promote  fertility  on 
his  farm.    The  keeping  of  swine  is  a  natural  association,  in  a 
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business  point  of  view,  with  the  dairy,  and  in  no  way  can  they  be 
kept  so  well  and  so  perfectly  as  in  connection  with  a  batter  dairy, 
and  in  no  way  can  the  keeping  of  animals  be  made  more  com- 
pensatory as  an  aid  in  promoting  fertility  than  in  the  keeping  of 
hogs.  The  depreciation  to  the  farmer  caused  by  the  sale  of  a  ton 
of  cheese  is  of  nitrogen  112  pounds,  17.85  pounds  of  phosphoric 
acid  and  215  pounds  of  potash,  worth  in  the  markets  twenty  dollars 
and  fifty-nine  cents.  When  the  whey  is  returned  to  the  farm^ 
there  is  carried  back  in  a  ton ;  of  nitrogen,  2.72  pounds ;  phosphoric 
acid,  1.84  pounds,  and  potash,  5.67  pounds,  worth  one  dollar  and 
eighty-two  cents.  This  is  a  part  restoration  of  plant  food,  and  it 
is  of  considerable  importance  in  the  economy  of  the  dairy  system. 
When  the  milk  is  sold  there  is  a  more  rapid  depletion  as  will  be 
seen,  as  a  ton  of  full  milk  contains  by  analysis ;  of  nitrogen,  12.02 
pounds;  of  phosphoric  acid,  4.50  pounds,  and  of  potash,  2.55 
pounds.  When  cows  are  reared  in  part  in  the  permanent  pastures 
and  sold  from  the  farm  there  is  also  a  loss  of  valuable  plant  food 
to  the  pasture,  and  nitrogen  and  the  phosphates  of  five  or  six 
dollars  worth.  If  the  cows,  or  other  stock  summering  upon  the 
pastures,  are  fed  no  extra  food,  there  can  be  no  manurial  elements 
put  upon  the  land,  except  that  which  came  out  of  it.  The  grass 
grows,  and  is  eaten,  and  the  portions  not  made  into  milk  and  used 
up  in  tke  animal  economy  are  left  upon  the  field,  except  the  por- 
tions scattered  along  the  way  to  the  milking  yards  or  stable,  and 
voided  in  the  night  while  the  cows  are  out  of  the  fields.  It  is 
plain  then  that  but  little  of  the  elements  of  plant  food  grown  in 
the  permanent  pasture  are  returned  directly,  or  at  all,  to  it  under 
the  system  so  much  in  practice  in  our  State.  Another  important 
violation  of  nature's  laws  is  continually  occurring,  and  that  is  by 
the  close  cropping  or  feeding  of  the  grass  there  is  no  deposit  of 
humus,  or  vegetable  matter,  at  the  end  of  the  season  on  the  sur- 
face to  replenish  the  soil,  or  to  add  to  its  capacity,  and  so,  year 
by  year,  the  accrued  soil  is  transformed  into  new  vegetable 
growth  without  any  return,  except  the  little  manure  deposited  in 
the  shady  places,  or  in  the  fence  corners  and  the  benefits  of 
vegetable  mold  and  soil  surface  are  not  felt  After  a  while  there 
is  no  soil  left  and  barrenness  follows,  or  a  condition  bordering  so 
closely  upon  it  that  there  is  no  profit     It  is  a  lamentable  fact 
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thai  there  are  many  localities  in  our  State  where  absolute 
barrenness  now  exist,  so  far  as  any  kind  of  farming  is  carried  on. 
It  is  an  important  question.  Was  this  a  necessity?  Is  it  a 
necessity  that  the  millions  of  acres  now  being  rapidly  depleted 
shall  be  brought  to  the  same  ruinous  condition  ?  I  think  not 
The  legislature  will  see  that  there  must  be  an  awakening  of  the 
people,  and  needful  instruction  given  to  turn  them  from  present 
ways  into  new  and  more  scientific  methods  of  managing  pastures 
and  farms ;  so  that  there  shall  be  an  increase  of  soil  fertility, 
instead  of  soil  exhaustion.  The  value  of  farming  lands  is  now  on 
the  decline  and  if  this  loss  caii  be  turned  to  a  rise  in  value,  by  any 
action  of  your  honorable  body,  it  is  plain  that  it  is  wisdom  so  to 
act  Science  teaches  how  rapidly  soil  depletion  can  take  place, 
and  it  also  tells  us  how  it  may  be  obviated.  The  work  of  the 
dairy  instructors  has  been  eminently  useful  in  this  connection, 
as  the  instructors  have  covered  this  ground  in  discussing  dairy 
matters,  as  well  as  in  the  practical  demonstration  of  superior 
methods  in  butter  and  cheese  making.  It  is  plain  that  plant 
food  must  be  returned  to  the  pastures  in  some  form  to  take  the 
place  of  that  removed ;  or  there  will  be,  must  be,  constant  losa 
The  same  care  applies  to  the  meadows.  These  last  are  generally 
partially  restored  in  their  losses  of  plant  food  by  a  rotation  of 
crops  which  does  not  admit  of  such  rapid  depletion,  as  by  the 
growing  of  a  single  or  special  crop.  A  rotation  with  clover 
brings  from  the  understrata  of  the  ground,  nitrogen  and  other 
plant  foods,  which  the  long  roots  of  the  clover  reach  after 
and  carry  to  the  surface  in  the  form  of  the  haulm,  the 
root  crown  and  the  roots  themselves,  where  in  time  they 
decay  and  furnish  plants  of  less  root  expansion  with  extra  food. 
Pastures  are  grazed  too  closely.  There  should  always  be  time 
given  in  the  latter  part  of  the  season  for  the  grass  to  grow  enough 
to  make  a  protection  to  the  crowns  of  the  roots,  and  also  to  make 
a  small  deposit  of  humus  on  the  surface  which  will  be  so  much 
soil  added.  I  commend  rotation  of  crops  with*  dairying,  and  also 
the  growing,  in  this  system,  of  the  crops  specially  adapted  to  the 
making  of  rich  milk.  Botation  gives  the  land  rest,  and  as  all 
crops  vary  in  the  amount  and  elements  of  plant  food  required  by 
them,  there  is  not  such  a  ceaseless  demand  made  upon  the  soil 
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for  the  same  constituents,  and  there  is  a  seeming  recuperation. 
Even  with  a  continuous  rotation  of  crops  there  must  be  a  return 
of  manure  to  the  land  or  exhaustion  is  inevitable.  It  may  come 
slower,  but  it  is  sure.  The  average  yield  of  milk  per  cow,  as 
shown  by  the  extensive  list  of  reports  herewith  presented,  is 
3,034  pounds. 

This  discouraging  yield  is  due,  in  greater  part,  to  the  scarcity 
of  food  the  cows  have,  not  only  in  winter,  but  also  during  most  of 
the  season.  In  the  early  spring,  up  to  July,  there  is  usually  a 
flush  of  feed,  but,  as  I  have  shown  in  this  report,  a  considerable 
part  of  t];ii8  food  is  required  to  make  up  and  to  restore  the  emaciated 
condition  of  body  caused  by  scanty  food,  or  food  not  properly 
mixed,  and  for  unnecessary  exposure  to  the  cold.  By  the  time  a 
full,  vigorous  and  restored  physical  condition  is  obtained,  there 
begins  a  shortage  of  feed,  as  the  dry  weather  and  hot  sun  cut  the 
grass  short  The  flies  also  prey  on  the  cows  and  deplete  them  by 
loss  of  blood,  and  in  the  vain  attempts  to  hide  from  them  the 
feeding  time  in  the  fields  is  shortened.  In  the  autumn  the 
average  farmer  relies  on  the  picking  of  fields  for  the  food  sup- 
ply for  the  cows,  and  never  seems  to  find  out  that  frost- 
bitten grass  has  but  little  butter  or  cheese  in  it,  and  Uttle 
growth,  but  a  large  percentage  of  indigestible  fiber  and  bulk, 
without  nutriment.  This  system  of  dairying  makes  a  short 
season  of  income,  a  shorter  one  of  profit,  and  a  long  one  of  care, 
foddering  and  no  returns.  Science  has  demonstrated  that  the 
foods  which  are  the  most  profitable  to  give  cows  for  productions 
are  also  the  best  calculated  to  feed  the  land.  The  same  satisfac- 
tory law  is  true  as  regards  the  foods  best  adapted  to  promote 
growth.  Fattening  and  growth  are  different  conditions  and  require 
different  foods,  as  I  shall  show.  The  foods  for  fattening  should 
be  more  carbonaceous  in  their  character  and,  as  heretofore  stated, 
those  for  growth  and  milk  production  should  contain  more  of  the 
nitrogeneous.  There  should  always  be  a  mixture  of  these  general 
elements.  The  proper  proportions  of  nitrogeneous  and  carbon- 
aceous foods  for  milk  production  is  as  one  to  five  relatively.  In 
order  that  this  subject  may  be  better  understood,  both  in  the 
composition  of  the  animal  structure,  which  must  be  fed  in  all  its 
parts,  and  in  the  chemical  construction  of  foods,  I  quote  from  an 
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able  paper  from  the  pen  of  Professor  H.  P.  Armsby,  of  the  Wis- 
coDsin  Experimental  Station,  which  bears  on  these  heads : 

1.  Water,  which  makes  up  from  forty  to  sixty  per  cent  of  the 
weight  of  Uve  animals,  and  is  just  as  essential  a  part  of  the  tissues 
as  any  other  ingredient. 

2.  Ash,  or  mineral  matters,  amounting  to  from  two  to  fiye  per 
cent  of  the  weight  and  constituting  a  considerable  proportion  of 
the  bones  and  a  smaller  proportion  of  the  soft  tissues. 

3.  Fat,  varying  greatly  in  amount,  according  to  the  condition  of 
the  animal,  but  seldom  falling  below  six  per  cent  or  rising  above 
thirty  per  cent 

4  Protein;  a  name  given  to  an  important  group  of  substances, 
of  which  washed  lean  meat  or  the  white  of  egg  may  be  taken  as 
the  type.  They  all  contain  about  sixteen  per  cent  of  the  element 
nitrogen,  which  is  entirely  lacking  in  the  three  other  groups,  and 
are  remarkably  alike  in  their  general  properties.  The  organic 
parts  of  the  bones,  the  ligaments,  tendons  and  muscles  which 
bind  together  and  move  the  bones,  the  skin,  the  internal  organs, 
the  brain  and  nerves,  in  short,  all  the  working  machinery  of  the 
body,  are  composed  very  largely  of  protein.  Consequently  this 
group  of  substances  is  of  great  importance,  and  a  due  supply  of  it 
in  the  food,  particularly  to  growing  animals,  is  indispensable. 

The  following  table  shows  more  in  detail  the  average  chemical 
composition  of  different  animals  in  different  stages  of  fatness  : 

Average  Composition  of  Live  Anmal. 


Ox. 

OATiF. 

Sheep 

• 

Swnri. 

1 

i 
•a 

1 

PC4 

• 

a 

• 

i 

ce 
1^ 

> 

• 

"9 

« 

Water 

66.a 

6.9 

8.7 

19.2 

69.0 

6.2 

17.6 

18.3 

49.6 
4.4 

30.6 
16.6 

64.6 

4.8 

14.1 

16.6 

67.6 

4.0 

10.2 

18,3 

63.2 

3.9 

15.6 

17.4 

68.9 

3.8 

21.3 

16.0 

60.9 

3.3 

31.9 

13.9 

43.3 

3.1 

41.4 

12.2 

67.9 

2.9 

24.2 

16.0 

43.9 

Ash ! 

1.9 

Fat 

42.3 

Protein 

11.9 

100.0 

100.0 

100.0 

100.0    100.0 

100.0 

100.0 

100.0 

100.0 

100.0 

100.0 

In  the  food  of  the  animal  we  find  the  same  four  groups  of 
substances  which  we  do  in  the  body  of  the  animal,  viz. :  Water,  ash. 
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fat  and  protein,  and,  in  addition,  large  quantities  of  a  class  of 
bodies  called  carbohydrates.  Starch,  sugar  and  woody  fiber  are 
the  commonest  representatives  of  this  class.  They  contain  no 
nitrogen,  all  are  digestible  to  a  greater  or  less  extent,  and,  with 
the  exception  of  woody  fiber,  very  readily  and  completely  so. 

What  purpose,  now,  do  these  ingredients  of  the  food  serve  in 
the  animal  economy  ?  To  simplify  matters  we  may  leave  out  of 
account  the  water  and  ash.  The  chief  supply  of  water  to  the 
animal  is  in  its  drink,  and  we  do  not  employ  fodder  for  the  sake  of  its 
water.  The  ash  is  essential  to  the  well-being  of  the  animal,  but 
any  reasonably  sufficient  ration  will  abundantly  supply  the  small 
amount  required  by  the  body.  There  remains  to  be  considered  the 
protein,  fat,  and  carbohydrates.  The  protein  of  its  food  is  used  by 
the  animal  to  supply  the  wear  and  tear  of  its  working  machinery, 
which,  as  above  stated,  is  largely  composed  of  this  sub- 
stance ;  to  supply  the  material  for ,  growth,  in  the  case  of 
young  animals,  for  the  production  of  wool  in  sheep,  and  for  the 
caseine  of  the  milk  in  milking  animals.  For  these  purposes  it  is 
absolutely  indispensable.  No  other  substance  cau  be  worked  over 
to  any  extent  into  protein  by  the  body.  The  amount  of  protein 
which  the  ration  must  contain  will  vary  with  the  nature  of  the 
animal  to  which  it  is  fed,  but  a  certain  minimum  amount  is  always 
necessary.  The  fat  and  carbohydrates  of  the  food  serve  two  pur- 
poses in  the  animal  economy.  First,  they  are  burned  as  fuel  to 
keep  the  animal  warm  and  to  supply  the  force  necessary  for  its 
internal  and  external  motions.  For  this  purpose  a  pound  of  fat 
is  about  2.2  times  as  valuable  as  a  pound  of  carbohydrates. 
Second,  the  carbohydrates  and  fat  serve  as  sources  of  fat  Their 
relative  value  in  this  respect  has  not  been  determined,  but  it  is 
not  improbable  that  it  is  about  the  sai^ie  as  for  the  production  of 
heat.  Finally,  when  more  protein  is  fed  than  is  needed  for  growth 
and  repair,  this  also  is  utiHzed  as  fuel  or  as  fat-forming  material. 
For  fuel  it  is  worth  about  1.1  times  as  much  as  the  carbohydrates, 
as  a  fat-producer  less  than  six-tenths  as  much.  An  unnecessary 
use  of  protein  for  fuel  or  fattening,  however,  is  not  usually 
economical,  because  it  is  commonly  the  most  expensive  ingredient 
of  the  food  to  produce  or  buy.  In  view  of  these  considerations, 
it  is  plain  that  in  feeding  for  different  purposes  different  amounts 
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and  proportions  of  digestible  protein,  carbohydrates  and  fat  will  be 
required  in  the  ration.  The  attempt  has  been  made  to  formulate, 
in  what  are  called  feeding  standards,  the  requirements  of  yarious 
kinds  of  animals  in  this  respect,  and  Wolfs  standards,  in  par- 
ticular, have  been  widely  circulated  in  this  country,  and  have 
been  the  subject  of  no  little  discussion.     They  are  as  follows : 


Feeding  Stakdabds. 

A, —  Per  day  and  per  1,000  pounds,  live  weight. 


1 
Is 

< 

Total  orfiranic  sub- 
stance. 

NUTKITIVIE,   Dl- 
OBSTEBLB  SUB- 
STANCES. 

i 
l| 

0 

"3 
o 

6 
1 

d 

1 

P4 

4 

5 

u 

t 

r 

1.  Oxen  at  rest  install 

Lbs. 

Lbs. 

17.6 
20.0 
22.5 
24  0 
26.0 
22.5 
25.5 
24.0 
27.0 
26.0 
25.0 
26.0 
26.0 

36.0 
31.0 
23.5 

22.0 
28.4 
24.0 
24.0 
24.0 

28.0 
26.0 
^3.0 
22.6 
22.0 

42.0 
34.0 
31.5 
27.0 
21.0 

Lbs. 

0.7 
1.2 
1.5 
1.6 
2.4 
1.8 
2.8 
2.5 
2.5 
3.0 
2.7 
3.0 
3.5 

5.0 
4.0 
2.7 

4.0 
8.2 
2.5 
2.0 
1.6 

3.2 
2.7 
2.1 
1.7 
1.4 

7.6 
5.0 
4.3 
3.4 
2.5 

Lbs. 

8.0 
10.3 
11.4 
11.3 
13.2 
11.2 
13.4 
12.5 

Lbs. 

0.16 
0.20 
0.25 
0.30 
0.50 
0.6a 
0.80 
0  40 

Lbs. 
8.86 
11.70 
13.16 
13.20 
16.10 
13.60 
17.00 
16.40 
lR.no 
18.60 
18.10 
18.70 
18.50 

32.50 
28.00 
20.20 

19.8 
17.7 
16.6 
16.4 
13.9 

19.6 
16.6 
14.0 
13.0 
12.1 

87.6 
30.0 
28.0 
23.R 
18.7 

Lbe. 
1:12 

2.  Wool  sheen,  coarser  breeds 

1:9 

Wool  sheen,  finer  breeds 

1:8 

3.  Oxen,  moderately  worked 

1:7.5 

Oxen,  heavily  worked 

1:6 

4.  Horses,  moderately  worked 

1:7.0 

Horses,  heavily  worked 

1:5.5 

5.  Milch  cows 

1:6.4 

6.  Fatteninff  oxen,  first  period 

15.0     6.50 

1:6.5 

Fnttenincr  oxen,  second  period 

14.8 
14.8 
16.2 
14.4 

0.70 
0.60 
0.50 
0.60 

1:6.5 

FHtteninir  oxen,  third  period 

1:6.0 

7.  FatteninflT  sheep,  first  period 

1:5.6 

Fattening  sheep,  second  period 

1:4.6 

. 

8.  Fattening  swine,  first  period 

27.2 
24.0 
17-6 

1:6.i 

Fattening  swine,  second  period 

1:6.0 

Fattening  swine,  third  period 

1:6.5 

Aos,  IN  Months. 
9.  Growing  cattle : 

Two  to  three 

• 

150 
300 
500 
700 
850 

66 
67 
75 
82 
86 

60 
100 
125 
170 
260 

13.8 
13.6 
13.6 
13.0 
12.0 

15.6 
13.3 
11.4 
10.9 
10.4 

2.0 
1.0 
0.6 
0.4 
0.3 

0.8 
0.6 
0.6 
0.4 
0.8 

1:4.7 

Three  to  six  

1*5  0 

Six  to  twelve 

1*6  0 

Twelve  to  eicrhteen 

1-7  0 

£lflrhteen  to  twenty-four 

1*8  0 

10.  Growing  sheep: 

Five  to  six 

1'6  5 

Six  to  eiirht 

1-6  5 

Eiflrht  to  eleven 

1*6  0 

Eleven  to  fifteen 

1*7  0 

Fifteen  to  twenty 

1:8  0 

11.  Growing  fat  piffs: 

Two  to  three 

80.0 
25.0 
23.7 
20.4 
16-2 

1*4  0 

Three  to  five 

1*6  0 

Five  to  six 

1:5  B 

Six  to  elsht 

1*6  0 

Eiffht  to  twelve 

1-6  S 

Nbw  York  State  Dairy  Commissioner. 
B. —  Per  day  and  per  head. 


333 


s 
If 

r 

1 

CD 

if 
1 
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Total  nutritive 

substance. 
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1 

AoB,  IM  Months. 
Growing  cattle: 
Two  to  three 

Lbs. 

160 
800 
600 
700 
860 

66 
67 
76 
82 
86 

60 
100 
126 
170 
260 

Lbs. 

8.3 

7.0 

12.0 

16.8 

20.4 

1.6 
1.7 
1.7 
1.8 
1.9 

2.1 
3.4 
8.9 
4.6 
6.2 

Lbs. 

0.6 
1.0 
1.3 
1.4 
1.4 

0.18 
0.17 
0.16 
0.14 
0.12 

0.88 
0.60 
0.64 
0.68 
0.62 

Lbs. 

2.1 
4.1 
6.8 
9.1 
10.8 

0.87 
0.86 
0.86 
0.89 
0.88 

Lbs. 

0.30 
0.30 
0.30 
0.28 
0.26  . 

0.046 
0.040 
0.037 
0.032 
0.026 

Lbs. 

3.00 

6.40 

8.40 

10.78 

11.96 

1.096 
1.060 
1.047 
1.062 
1.047 

1.88 
3.00 
3.60 
4.06 
4.67 

1*47 

Three  to  six 

1'60 

Six  to  twelve 

1:60 

Twelve  to  eighteen 

1"70 

eighteen  to  twenty-four 

1*80 

Qrowinff  sheep: 
Five  to  six 

1:66 

Six  to  eiffht 

1*6  6 

£iiFht  to  eleven 

1*6  0 

Eleven  to  fifteen 

1:70 

Fifteen  to  twenty 

1:8  0 

Orowini?  fat  swine: 
Two  to  three 

1.60 
2.60 
2.96 
8.47 
4  AR 

1:4.0 

Three  to  five 

1:6  0 

Five  to  six 

1:6  6 

Hlxto  eiffht 

£tirh t  to  twelve 

1:6.0 
1:6.6 

Oharacjter  of  Bations. 

"  Total  organic  substance  "  signifies  the  combustible  portion  of 
the  ration  free  from  water  and  ash.  The  difference  between 
"  total  oi^anic  substance  "  and  "  total  nutritive  substance  "  shows 
the  amount  of  indigestible  matter  in  the  ration,  and  thus  indicates 
something  as  to  its  proper  bulk.  The  "  nutritive  ratio "  is  the 
ratio  of  digestible  protein  to  the  sum  of  the  digestible  carbo- 
hydrates and  fai  For  animals  weighing  more  or  less  than  1,000 
pounds  the  quantities  are  to  be  increased  or  diminished  in  pro- 
portion to  the  weight.  In  using  one  of  these  standards  we 
endeavor  to  fix  upon  a  mixture  of  feeding  stuffs  which  shall 
contain,  in  a  reasonable  bulk,  the  amounts  of  digestible  matters 
called  for  by  the  standard.  To  do  this  we  need  to  know  how 
much  digestible  matter  the  fodders  which  we  are  to  use  contain. 
The  following  table  shows  the  average  composition  and  contents 
of  digestible  matters  of  some  common  fodders.  The  composition 
of  the  fodders  is  taken  chiefly  from  Dr.  E.  H.  Jenkins'  compila- 
tion of  American  analyses  in  the  report  of  the  Connecticut 
Agricultural  Experiment  Station  for  1886;  the  digestibility  is 
computed  from  the  results  of  German  experiments. 
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AVBBAGE  OOBCPOSinON  OF  FeEDINQ  StUFFS. 
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4.0 

6.8 

6.7 

26.6 

80.9 

31.1 
22.1 
48.4 
38.8 
38.1 
0.9 
1.2 
0.9 
0.6 
6.4 
2.6 
9.9 
1.6 
1.8 
2.1 
1.9 
10.7 
8.9 
6.7 
9.8 
9.6 
8.6 
8.4 
8.1 
7.6 
1.6 

i 

1 

■ 

i 

6 

a 

Pasture  ffross 

80.0 
80.6 
76.3 
12.6 
U.l 

16.6 
82.1 

9.6 
11.1 

6.6 
91.8 
87.1 
88.9 
78.6 
18.2 
10.9 
10.9 
11.6 
10.6 
10.6 
12.6 
10.3 
75.0 

8'.3 

9.2 
10.7 
11.6 
12.0 
12.0 
12.7 

9.1 

2.0 
1.8 
2.6 
6.1 
4.1 

4.7 
4.3 
6.2 
6.4 
7.0 
1.0 
1.4 
0.7 
0.9 
2.4 
2.4 
3.0 
1.9 
1.9 
1.6 
1.8 
6.7 
1.0 
7.3 
6.9 
6.6 
3.7 
6.6 
4.9 
4.3 
0.8 

8.6 
1.6 
3.8 
12.6 
6.0 

6.2 

4.8 

3.6 

4.6 

6.0 

1.6 

1.2 

1,3 

2.1 

22.4 

12.4 

11.4 

10.6 

11.8 

10.6 

8.9 

23.0 

6.6 

42.1 

31.6. 

82.9 

16.4 

16.1 

13.0 

13.8 

29.9 

9.7 
10.2 
10.2 
89.6 
46.8 

40.4 
36.0 
36.1 
38.4 
42.0 
4.7 
9.1 
8.1 
17.9 
62.6 
69.9 
60.1 
72.6 
71.9 
69.8 
71.3 
48.6 
12.9 
23.4 
36.3 
38.8 
63.4 
63.7 
68.2 
67.6 
62.6 

0.8 
0.7 
1.0 
2.6 
2.1 

2.1 
1.2 
2.2 
1.8 
1.6 
0.2 
0.1 
0.1 
0.1 
3.0 
1.9 
4.8 
1.7 
2.1 
6.6 
3.7 
1.8 
1.7 
13.2 
7.8 
3.1 
2.6 
4.2 
8.8 
4.1 
6.1 

2.5 
1.1 
2.2 
6.9 
8.1 

3.2 

2.6 

1.4 

1.0 

0.9 

1.1 

0.7 

0.8 

1.4 

19.7 

9.7 

9.8 

8.6 

9.6 

8.4 

7.6 

18.8 

4.1 

85.8 

27.1 

28.8 

10.2 

12.6 

10.2 

10.8 

28.6 

9.9 
11.0 
11.0 
37.7 
43.8 

40.2 
86.1 
42.6 
37.6 
37.7 
4.6 
8.1 
7.2 
16.6 
65.0 
62.0 
48.0 
68.4 
60.9 
64.8 
68.6 
48.1 
9.6 
22.3 
33.1 
84.8 
47.7 
U.l 
47.6 
46.8 
48.8 

0  4 

Corn  ensilAflre 

63 

3 

26 

40 

9 
6 

4 
2 
1 
6 
1 
1 
6 

0  6 

Clover  ensilage 

0.6 

Clover  hay 

1  1 

Timothy  hay 

0.9 

Hay    from    mixed    meadow 

Krasses 

Com  fodder—  field  oared 

Oat  straw 

0.9 
O.f 
0.7 

Rye  straw 

0.6 

Wheat  straw 

0.5 

ManflTolds 

Butfikbaffas 

Turnips 

Potatoes 

Peas 

1.5 

Barley 

9 

26 

6 

310 

190 

9 

3 

16 

24 

9 

12 

6 

7 

9 

8 

8 

l.T 

Oats * 

3.9 

Rye 

1.5 

Wheat 

1  9 

Com  (Maize) 

4.7 

Sorflrhum  seed 

S  8 

Halt  sprouts 

Brewers*  trains 

0.9 
1.4 

Cottonseed  meal 

11.7 

Oil  meal —old  process 

Oil  meal  —  new  process 

Rye  bran 

7.0 
2.8 
1.5 

Wheat  bran  from  roller  mills. 
Wheat  bran —old  process — 
Wheat  shorts 

2.9 
2.6 

2.8 

Gluten  meal 

6.3 

As  an  illustration  of  the  manner  in  which  these  tables  of  feed- 
ing standards  and  of  the  composition  of  feeding  stuffs  are  intended 
to  be  used,  we  may  compute  a  ration  for  a  milch  cow  weighing 
1,000  pounds. 

As  the  foundation  for  a  ration,  let  us  take  twenty  pounds  of  com 
ensilage  and  ten  pounds  of  clover  hay.  The  first  step  is  to  esti- 
mate how  much  digestible  matter  these  will  furnish.  According 
to  our  table,  average  ensilage  contains  80.5  per  cent  of  water  and 
1.3  per  cent  of  ash,  and,  consequently,  100  —  80.5  — 1.3=18.2  per 
cent  of  dry  organic  matter,  together  with  1.1  per  cent  of  digestible 
protein,  11.0  per  cent  of  digestible  carbohydrates,  and  0.5  per  cent 
of  digestible  fat  Twenty  pounds  of  it  would  therefore  contain 
3.61  pounds  of  total  organic  matter,  0.22  pounds  of  digestible 
protein,  2.22  pounds  of  digestible  carbohydrates,  0.10  pounds  of 
digestible  fat    In  the  same  way  we  estimate  the  amount  of 
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organic  matter  and  of  digestible  substances  contained  in  ten 
pounds  of  clover  hay,  and  we  find  that  the  coarse  fodder  of  the  pro- 
posed ration  furnishes  the  following  amounts  of  nutritive  matters  : 


• 

Orsranlo 
matter. 

DiOSBTEBLK. 

Protein. 

Carbohy- 
drates. 

Fat 

Twenty  Dounds  of  ensilaiare 

Lbs. 
3.61 

8.00 

Lbs. 
0.22 

0.68 

Lbs. 
2.22 

8.80 

Lbs. 
0.10 

Ten  Dounds  of  clover  hav 

0.10 

Total 

11.61 

0.85 

6.02 

0.20 

This  naturally  falls  ^considerably  short  of  the  standard,  and  the 
deficiency  must  be  made  up  with  grain  or  meal  of  some  sort 
The  market  price  will  usually  be  an  important  factor  in  deciding 
what  kind  shall  be  used.  We  will  suppose,  however,  that  a 
mixture  of  corn  meal  and  bran  has  been  fixed  upon.  What  amounts 
of  each  shall  be  taken  to  complete  the  ration  ?  This  we  must  find 
by  trial  We  start  with,  say,  five  pounds  of  each,  and  calculate 
from  the  table  how  much  digestible  matter  they  will  supply. 
Having  done  this,  our  table  stands  as  follows : 


Orflranic 
matter. 

DioasTZBz^s. 

• 

Protein. 

Carbohy- 
drates. 

Fat 

« 

Twentv  Dounds  of  eDsilaffe 

Lbf*. 
3.61 

8.00 

4.40 

4.09 

LbR. 
0.22 

0.63 

0.46 

• 

0.61 

Lbs. 
2.22 

3.80 

3.35 

2.21 

Lbs. 
0.10 

Ten  pounds  of  clover  hay 

0.10 

Five  pounds  of  corn  meal 

Five  DOunds  of  bran 

0.21 
0.16 

Total 

20.10 

1.92 

11.55 

0.57 

The  ration  still  falls  short  of  the  standard.  Before  increasing 
the  quantity  of  bran  or  meal,  however,  let  us  see  exactly  what  is 
lacking.  We  need  still  0.58  pounds  of  protein  and  0.92  pounds  of 
carbohydrates,  while  the  fat  is  already  in  excess.     It  is  plain  that 
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neither  corn  meal  nor  bran  will  answer  to  complete  the  ration, 
because  if  enough  of  either  be  added  to  increase  the  protein  to  the 
required  amount,  the  amount  of  carbohydrates  will  be  raised  far  too 
high.  What  we  want  is  some  feeding  stuff  containing  plenty  of 
protein,  and  but  little  carbohydrates  and  fat  One  such  fodder  is 
new-process  oil  meaL  We  add  two  pounds  of  that  to  the  ration, 
and  it  then  stands  thus : 


Orffftnio 
matter. 

DlQBBTEBIiB. 

Protein. 

Carbohy- 
drates. 

Fat 

Ration  as  above 

20.10 
1.88 

1.92 

• 

0.54 

11.58 
0.56 

0.57 

Two  pounds  oil  meal 

0.07 

Total 

21.98 

2.46 

12.14 

0.64 

Standard 

24.00 

2.50 

12.50 

0.40 

By  the  addition  of  the  oil  meal  the  ration  is  made  to  correspond 
as  closely  as  is  necessary  with  the  standard.  While  it  contains 
somewhat  less  carbohydrates  than  the  standard,  it  contains  enough 
fat  to  make  up  the  difference.  It  is  quite  possible  that  the  actual 
ration  when  weighed  out  would  not  approach  as  near  to  the  stand- 
ard as  it  does  on  paper,  for  it  must  not  be  forgotten  that  we  are 
working  with  averages,  both  as  to  composition  and  digestibility. 
Any  particular  fodder  is  liable  to  differ  more  or  less  from  these 
averages,  and,  therefore,  all  calculations  of  rations  can  be  approxi- 
mate only. 

It  is  true  that  farmers  do  not  understand  the  elements  con- 
tained in  foods  as  well  as  they  ought  to,  and  these  tables  have 
been  inserted  with* the  explanations  to  enable  them  to  better 
understand  the  whole  subject,  and  to  be  able  to  compound  or  mix 
foods  so  that  they  can  be  more  economically  used  and  result  in 
more  profit  in  growth  and  production.  It  must  be  remembered 
that  with  a  stint  of  food  of  a  needful  kind  there  will  be  a  falling 
away  in  the  condition  of  the  animal  or  in  its  production,  and 
where  an  excess  of  any  kind  of  food  is  furnished  beyond  the  wants 
of  the  animal  all  that  excess  is  lost     This  is  illustrated  in  this 
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way,  and  it  is  altogether  too  common  on  farms  where  any  animal 
is  fed  more  com  meal  than  it  can  digest  and  assimilate,  the  excess 
is  voided  and  lost  The  digestive  capacity  of  all  animals  is 
limited,  and  it  is  also  true  that  all  animals,  although  of  a  kind, 
vary  in  their  powers  of  digestion.  That  great  saving  can  be  made 
in  food  for  animals  is  apparent  to  me,  and  also  the  associate  pro- 
position that  more  profit  can  be  had  with  more  knowledge  of  the 
subject  and  with  more  careful  application  of  scientific  facts.  The 
field  for  improvement  embraces  our  whole  State. 

SxTMMEB  Foods. 

With  almost  every  dairyman  there  is  a  scarcity  of  summer  foods. 
There  should  be  a  radical  change.  In  order  to  encourage  a  new 
departure  in  the  growing  of  summer  foods,  I  will  mention  some 
crops  which  may  be  cheaply  grown,  and  which  are  specially  fitted 
to  promote  maintenance  and  production.  Beginning  in  the  spring, 
it  is  best  to  get  the  cows  out  to  grass  as  soon  as  there  is  a  bite,  in 
order  that  the  coarser  grasses  may  be  eaten  ofif  while  tender.  By  so 
doing  they  will  promptly  renew  their  growth,  and  furnish  another 
bite.  This  growth  will  in  this  way  be  kept  up  all  through  the 
season,  and  the  wet  lands  with  the  coarse  grasses  will  really  afibrd 
the  most  pasture.  This  is  not  usually  the  case,  and  thousands  of 
acres  annually  grow  up  to  bogs  or  coarse  grass,  which  stock  will  not 
eat  Here  is  a  great  loss.  Every  dairyman  should  have  a  field  of 
oats  and  peas.  One-third  peas  and  two-thirds  oats  sown  where 
they  will  be  handy  to  cut  and  feed  to  the  cows  in  the  stable,  as 
soon  as  the  oats  begin  to  head  out  The  balance  not  fed  green 
may  be  cut  and  cured  like*  hay,  and  be  put  into  the  bam  and  fed. 
This  is  a  special  butter  and  cheese  food  with  the  grain  in  it  A 
field  of  early  clover  can  be  made  to  furnish  extra  food  before  this 
time.  Both  the  clover  and  the  oats  suid  peas  are  well-balanced 
foods,  and  a  liberal  feeding  of  them  at  night  will  increase  the  milk 
yield,  and  produce  a  corresponding  increase  of  cheese  or  butter. 
The  next  soiling  crop  in  order  should  be  fodder  com  of  some  early 
maturing  variety ;  to  be  followed  with  later  sorts,  until  the  cold 
weather  of  autumn  shall  have  cut  off  all  succulent  foods  from  the 
fields.  Fodder  com,  cut  and  bound  up  and  set  in  stooks,  can  now 
take  the  place  of  the  green  foods,  and  this  food  will  tend  to  keep 
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the  flow  of  milk  up  to  a  paying  basis.  These  extra  green  foods> 
fed  at  night  in  the  stable,  will  always  pay.  The  cows  may  obtain 
in  the  day  and  night  pasture  enough  food  for  maintenance,  and  a 
little  over  for  production,  but,  with  this  extra  food,  there 
will  be  an  increase  of  provender  for  making  milk— all  for  milk- 
with  a  corresponding  ratio  of  profit  There  must  be  just  this 
business  sense  and  outlay  in  the  dairy,  if  we  expect  to  make 
it  a  profitable  business.  There  is  no  branch  of  farming  where  the 
returns  are  so  sure  and  come  to  us  so  promptly  as  in  the  liberal 
feeding  of  cows.    We  can  get  our  pay  the  very  next  day. 

FODDEB  COBN. 

Fodder  com  must  be,  and  will  be,  the  future  basis,  with  grass, 
of  dairy  success  in  our  State.  While  this  proposition  is  true  it 
is  equally  true  that  not  one  farmer  in  one  hundred  grows  the  crop 
in  a  proper  way.  The  common  method  is,  to  sow  corn  broadcast 
at  the  rate  of  about  four  bushels  to  the  acre.  In  this  way  a  lot  of 
soft  undeveloped  and  washy  stems  are  produced,  which  are 
mostly  all  water  and  woody  fiber.  They  contain  only  a  trace  of 
sugar  and  are  almost  worthless  for  food.  Any  farmer  can  deter- 
mine this  fact  by  simply  tasting  of  these  stems  —  they  are  not 
stalks  —  and  by  comparing  their  sweetness  with  those  of  the  corn, 
which  has  been  grown  in  a  manner  to  develop  a  fully  matured 
stalk  with  ears  on  it.  It  does  not  pay  to  grow  fodder  com,  unless 
there  are  perfect  stalks  and  at  least  incipient  ears.  This  can  be 
done  by  sowing  it  in  drill-rows,  two  and  a  half  to  three  and  a  half 
feet  apart,  according  to  the  size  of  the  com ;  and  never  putting 
more  than  ten  quarts. of  seed  to  an  acre.  The  corn  must  have  the 
sunlight  to  develop  the  sugar.  Grass  or  com  fodder  grown  in 
the  shade  does  not  have  the  sweetness  or  food  elements  as  when 
grown  in  the  sum     This  is  nature's  law  and  we  must  regard  it 

Silage. 

The  best  fodder  corn  for  silage  should  not  be  sown  thicker  than 
eight  quarts  to  the  acre.  The  best  agriculturists  of  the  State 
now  practice  the  methods  of  the  least  seed.  No  crop  can  be 
grown  so  cheaply  which  embraces  so  much  good.  Fodder  com 
is  indispensable  to  good  dairying,  and  the  area  should  be  largely 
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increased.  My  experience  leads  me  to  recommend  the  B.  &  W., 
or  the  Southern  sheep-tooth  com  as  the  best  for  late  summer 
feeding  and  for  silage.  It  grows  rapidly  and  to  a  large  size  with 
an  abundance  of  leaves.  It  should  be  put  in  as  early  as  pos- 
sible. Where  this  com  will  not  reach  maturity  the  larger 
varieties  of  native  corn  are  recommended  as  the  best,  as  maturity 
or  a  nearly  ripening  condition  is  besi  Green  and  watery  corn 
will  make  very  sour  silage.  The  building  of  silos  and  the 
feeding  of  silage  is  on  the  increase.  This  has  been  brought 
about  by  the  teachings  of  a  few  successful  agriculturists 
who,  have  been  able  to  preserve  corn  fodder  and  other 
green  forage  plants  in  silos  constructed  perfectly  air  tight.  As 
silos  were  formerly  made,  and  as  the  contents  were  grown  and 
handled,  there  was  an  excess  of  fermentation,  which  made  the 
silage  objectionable,  if  not  injurious  to  the  animals.  I  can  not 
approve  of  the  feeding  of  silage  to  cows  whose  product  is  used  in 
the  dairy  when  the  silage  has  been  allowed  to  ferment  to  any  con- 
siderable degree  and  much  less  to  that  of  a  vinegar  acidity.  I 
have  spoken,  under  the  head  of  whey  ferment,  of  the  danger  and 
positive  effects  of  such  foods.  If  corn  fodder  is  grown  in  such  a 
manner  that  it  reaches  maturity,  or  nearly  so,  it  will  not  ferment 
to  the  extent  that  it  will  where  there  is  an  excess  of  water  in  pro- 
portion to  the  sugar.  Those  who  are  enabled  to  preserve  the 
silage  in  a  comparatively  sweet  state  plant  the  com  so  thinly  that 
the  stalks  are  perfectly  developed  and  ears  are  formed  on  them, 
and  when  the  corn  has  reached  the  period  of  growth  that  the 
kernels  begin  tx>  glaze,  or  harden,  they  cut  it  up.  It  is  put  into 
the  silo  with  no  moisture  upon  it,  that  is,  free  from  wet.  When 
this  course  is  pursued  the  fermentation  does  not  rise  so  high  as 
to  go  beyond  incipient  acidity  and  it  is  held  in  this  State  by  the 
exclusion  of  the  air  and  the  formation  of  carbonic  acid  gas  which 
preserves  the  silage.  The  whole  mass,  after  standing  two  or  three 
days,  is  covered  up  air  tight  and  is  preserved  comparatively  sweet, 
with  the  exception  of  a  small  portion  of  the  top  which  is  more  or 
less  decayed.  This  part  should  be  thrown  away,  as  it  is  unfit  for 
food.  I  submit  that  where  corn  is  so  grown,  and  the  packing  in 
the  silo  skillfully  done,  that  the  germs  of  ferment  are  destroyed 
or  held  in  check,  before  acidity  is  developed  and  any  form  of 
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putrefaction  has  begun,  that  the  silage  is  good  food  and  is  to  be 
commended.  This  is  a  convenient  form  in  which  to  preserve  com 
fodder  and,  so  far  as  I  am^aware,  no  injurious  results  have  been 
observed.  The  truth  is,  no  one  has  yet  been  able  to  give  the  status 
of  silage  in  its  transformation  in  the  silo,  and  authorities  differ  in 
their  ideas  in  regard  to  the  chemical  changes  it  undergoes.  Some 
claim  that  the  heat  runs  from  126  to  130  degrees  and  this  tempera- 
ture cooks  the  silage  and  so  preserves  it ;  but  there  is  doubt  of 
this.  The  real  secret  of  preserving  green  food,  in  the  silo,  is  to 
always  have  it  matured  and  as  free  as  possible  from  water^  and 
then  put  it  into  an  air-tight  silo.  The  heat  which  arises 
will  drive  off  the  excess  of  moisture  and  it  will  then  preserve 
itself  by  its  own  dryness  and  the  presence  of  the  carbonic 
acid  gas  which  has  taken  the  place  of  the  air  and  moisture, 
which  have  been  driven  off  I  have  had  an  analysis  made 
of  the  milk,  butter  and  buttermilk,  which  was  produced  from 
sweet  silage  as  a  considerable  part  of  the  ratictis  of  the 
cows,  and  no  taint  or  injurious  effects  could  be  detected.  It 
is  possible  then,  to-  make  the  silo  an  important  factor  in 
furnishing  cheap  foods  in  a  succulent  form  to  cows.  This  fact 
will  prepare  the  way  for  a  system  of  winter  dairying  which  could 
be  inaugurated  in  this  State  with  profit,  as  the  market  is  constantly 
growing  in  its  demand  for  butter  freshly  made.  More  butter  can 
be  made  from  the  feeding  of  sweet  silage  than  from  the  feeding  of 
corn  stalks,  cured.  This  last  process  is  so  difficult  to  accomplish 
without  mold  and  rot,  that  it  is  practically  almost  an  impossi- 
bility. To  leave  them  in  stooks  in  the  field  is  attended  with  loss 
and  impossibilities  in  cartage  in  winter,  which  have  discouraged 
many  from  any  attempt  to  preserve  fodder  corn  in  this  way. 
There  has  only  been  partial  success  in  the  silage  system,  but 
enough  has  been  done  to  give  much  encouragement  of  future 
results,  which  will  tend  to  the  support  and  maintenance  of  our 
great  dairy  industry  in  summer  as  well  as  in  winter.  The  farmers 
now  need  general  and  specific  information  on  this  very  subject  — 
the  silo  and  silage.  There  is  also  an  immediate  demand  for 
scientific  experiments  and  demonstration  in  regard  to  the  f^ilo 
and  its  contents. 
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Succulent  foods  seem  to  be  a  necessity  to  successful  dairying. 
They  promote  secretion  and  preserve  the  healthfulness  of  the 
animals.  Further  than  these  results  they  aid  in  promoting  the 
digestion  of  other  foods ;  and  it  is  found  that  better  results  can  be 
had  from  grain  and  hay,  coupled  with  the  feeding  of  roots  or 
silage,  than  with  more  grain  and  hay  and  none  of  these  additional 
foods.  The  matter  of  special  foods  to  increase  the  production  of 
milk  is  very  important  That  an  average  per  cow  of  3,034  pounds 
of  milk  per  factory  season,  as  shown  by  the  great  number  of 
inspections  made,  as  given  in  this  report,  must  be  largely  due  to 
a  lack  of  food  supply  adapted  to  the  purpose  is  demonstrated  by 
the  facts  as  well  as  by  my  own  observation.  It  is  the  same  in 
those  sections  from  which  for  lack  of  time  no  reports  have  been 
obtained.  The  grain  foods  which  will  make  the  best  milk  for 
cheese  and  butter  will  also  make  the  most  manure.  They  con- 
tain, by  analysis,  enough  nitrogen,  phosphoric  acid  and  potash  as 
these  elements  cost  in  the  markets  to  make  them  valuable  as 
manures,  and  to  give  them  each  a  specific  manurial  value. 
Among  these  are  wheat  bran,  worth,  per  ton,  for  manure,  thirteen 
dollars  and  four  cents ;  cotton  seed  meal,  twenty-eight  dollars ; 
linseed  meal,  new  process,  twenty-one  dollars  and  eighty-five 
cents  ;  old  process,  twenty  dollars  and  fifty-four  cents ;  rye  bran, 
nine  dollars  and  eighty-three  cents ;  pea  meal,  sixteen  dollars  and 
thirty-eight  cents ;  corn  meal,  six  dollars  and  ninety-four  cents ; 
oats,  seven  dollars  and  sixty-one  cents ;  barley,  seven  dollars  and 
seventy-six  cents;  rye,  seven  dollars  and  sixty-one  cents.  The 
cost  then  of  these  foods  is  largely  compensated  for  in  their 
manurial  value.  Especially  is  this  the  case  with  some  of  them 
which  are  also  of  the  most  value  in  the  food  ration  to  produce 
rich  milk.  I  shall  give  tables  of  rations  made  up  by  the  "best 
authorities,  and  which  I  know  will  produce  compensating  results 
for  milk,  growth  and  manure. 

Eations  fob  Feeding. 

The  tables  which  follow  are  made  up  by  some  of  the  best  Ger- 
man and  American  authorities,  as  stated  under  each  head.  They 
are  copied  from  "Hints  on  Dairying,"  by  F.  D.  Curtis.  The 
rations  are  much  stronger  than  most  farmers  would  feed  and  are 
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understood  to  be  the  entire  food  for  twenty-fonr  hours.  They 
are  so  oombined  that  they  embrace  nearly  all  the  different  kinds 
of  fodder.  By  a  careful  study  of  these  formulas  the  farmer  can 
see  the  nature  of  the  foods  and  how  they  are  arranged  to  make  a 
well-balanced  ration,  that  is,  meals  of  food,  to  feed  every  part  of 
the  body  and  to  put  the  whole  physical  structure  in  a  vigorous 
working  order,  with  a  surplus,  or  excess,  beyond  the  immediate) 
or  the  restorative  wants  of  the  body  to  make  production,  or,  in 
other  words,  to  fill  the  milk  vessels  with  rich  milk.  The  fattening 
rations  are  formulated  for  making  the  basis  for  maintenance  with 
a  surplus  for  fat.  When  cows  are  fed  grass  all  they  can  eat,  or 
other  green  fodder,  they  will  do  well  on  half  of  the  grain  ration 
mentioned  and,  in  truth,  they  do  not  require  more  than  half  of  the 
amounts  named.  Take  No.  1,  of  the  second  lot,  as  an  example 
and  in  place  of  the  clover  hay  and  straw  put  grass  and  the  ration 
is  a  strong  one  and  well  balanced  with  half  of  the  grain,  and  it  is 
a  good  one  with  either  the  linseed  or  the  cottonseed  cake,  or 
meal  (which  is  the  cake  ground)  left  out  The  wheat  bran  or 
other  bran  must  be  left  in.  No.  3,  of  the  second  lot,  is  one  to  be 
considered  by  the  most  of  farmers.  This  ration  is  rich  in  its 
manurial  elements  and  the  man  who  give  it  to  his  cows  is  making 
rich  and  productive  pastures  for  those  who  come  after  him.  It  is 
the  testimony  of  one  prominent  dairyman  in  this  State,  that  the 
productive  capacity  of  his  farm  has  been  doubled  in  ten  years  by 
this  system  of  feeding. 

Dr.  Wolf  gives  an  illustration  of  the  standard  for  a  milch  cow, 
by  saying  that  thirty  pounds  of  young  clover  hay  will  keep  a  cow 
in  good  milk,  and  that  this  contains  of  dry  organic  substance 
twenty-three  pounds,  of  which  is  digestible,  albuminoids,  3.21 ; 
carbohydrates,  11.28,  and  fat,  0.63.  This  is  .71  pounds  albumi- 
noids more  and  .22  pounds  of  carbohydrates  less,  with  .13  pounds 
of  fat  more  than  the  standard.  Then  he  takes  the  richest  and 
best  meadow  hay,  of  which  thirty  pounds  contains  of  organic  sub- 
stances, 23.2  pounds;  having  digestible  albuminoids,  2.49  pounds; 
carbohydrates,  12.75  pounds,  and  fat,  .42  pounds.  This  is  almost 
exactly  the  feeding  standard.  As  will  have  been  seen  by  what  has 
preceded,  the  German  standard  ration  for  a  milch  cow  is  twenty- 
four  pounds  of  dry  organic  substance,  containing  2.50  pounds  of 
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nitrogenous  food  and  12.90  pounds  of  carbonaceous  food.  To 
secure  this  Dr.  Wolf  recommends  for  every  1,000  pounds  of  live- 
weight:  Twelve  pounds  average  meadow  hay;  six  pounds  oat 
straw;  twenty  pounds  mangolds;  twenty-five  pounds  brewers' 
grains ;  two  pounds  cottonseed  cake  or  meal. 

Professor  S.  W.  Johnson's  ration  for  the  same  purpose  is  : 
Twenty  pounds  corn  fodder  ;  five  pounds  rye  straw ;  six  pounds 
malt  sprouts  ;  two  pounds  cottonseed  meal. 

The  following  milk  rations  are  recommended  by  Professor  E. 
W.  Stewart,  of  New  York  : 

No.  1. —  Eighteen  pounds  oat  straw ;  five  pounds  bean  straw  ; 
six  pounds  cottonseed  cake. 

No.  2. —  Twenty  pounds  barley  straw;  five  pounds  pea  straw; 
two  pounds  wheat  bran ;  five  pounds  linseed  meaL 

No.  3. —  Twenty  pounds  poor  hay  ;  five  pounds  com  meal ;  five 
pounds  cottonseed  cake.. 

No.  4. —  Twenty  pounds  wheat  straw ;  five  pounds  wheat  bran  ; 
three  pounds  corn  meal ;  four  pounds  linseed  meal. 

No.  5. —  Twenty  pounds  fresh  marsh  hay;  five  pounds  corn 
meal ;  five  pounds  cottonseed  meaL 

No.  6. —  Ten  pounds  good  meadow  hay ;  ten  pounds  rye  straw  ; 
three  pounds  wheat  bran ;  five  pounds  linseed  meal. 

The  following  are  given  by  the  same  author  as  milk  rations : 

No.  1. —  Ten  pounds  clover  hay;  ten  pounds  straw;  four  pounds 
linseed  oil  cake ;  four  pounds  wheat  bran ;  two  pounds  cotton- 
seed cake ;  four  pounds  corn  meaL 

No.  2. —  Sixteen  pounds  meadow  hay;  eight  pounds  wheat 
bran ;  two  pounds  linseed  meal;  six  pounds  corn  meal. 

No.  3. —  Eighteen  pounds  com  fodder ;  eight  pounds  wheat 
bran;  four  pounds  cottonseed  meal ;  four  pounds  com  meaL 

No.  4. — Fifteen  pounds  straw;  five  pounds  hay;  four  pounds 
cottonseed  meal ;  four  pounds  bran ;  four  pounds  com  meal ;  three 
pounds  malt  sprouts. 

No.  5. —  Ten  pounds  com  fodder ;  ten  pounds  oat  straw ;  two 
pounds  linseed  meal ;  four  pounds  malt  sprouts ;  ten  pounds  oat 
and  corn  meaL 

No.  6. —  Sixty  pounds  ensilage ;  five  pounds  hay ;  two  pounds 
linseed  meal ;  four  pounds  bran. 
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Fattening  Rations. 

The  following  rations  are  recommended  by  Professor  E.  W. 
Stewart  for  fattening  cattle.  The  rations  are  for  1,000  ponnds  of 
live  weight : 

No.  1. —  Eighteen  pounds  winter  wheat  straw ;  forty  pounds 
com  sugar  meal ;  four  pounds  cottonseed  meaL 

No.  2. —  Twelve  pounds  oat  straw ;  ten  pounds  wheat  bran ; 
forty  pounds  com  sugar  meaL 

No.  3. —  Twelve  pounds  clover  hay ;  six  pounds  oat  straw . 
forty  pounds  com  sugar  meal ;  two  pounds  linseed  meal. 

No.  4 —  Fifteen  pounds  corn  fodder ;  five  pounds  malt  sprouts ; 
three  pounds  com  meal ;  forty  pounds  com  sugar  meal. 

No.  5. —  Twenty  pounds  best  clover  hay ;  fifty  pounds  com 
sugar  meal. 

No.  6. —  Twenty  pounds  wheat  straw  ;  eight  pounds  timothy 
hay ;  six  pounds  cottonseed  cake. 

No.  7. —  Twenty  pounds  com  fodder;  six  pounds  Indian  com; 
six  pounds  linseed  cake. 

Working  Eations. 

The  following  are  rations  for  oxen  at  hard  work  as  given  by 
Professor  Stewart : 

No.  1. —  Twenty  pounds  best  meadow  hay ;  ten  pounds  com 
meaL 

Np.  2. —  Twenty  pounds  corn  fodder ;  five  pounds  clover  hay ; 
two  pounds  wheat  bran;  three  pounds  cottonseed  cake  or 
meaL 

No.  3. — Seventeen  pounds  clover  hay;  three  pounds  wheat 
bran ;  ten  pounds  corn  meaL 

No.  4. —  Twenty-five  pounds  oat  straw;  five  pounds  wheat 
bran ;  four  pounds  linseed  cake. 
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DiGBSTiBiLrnr  of  Food& 

The  following  table  copied  from  Professor  Stewart  gives  the 
digestibility  of  a  few  of  the  more  common  foods : 


Average  meadatff  Aay  .* 

AibuminoldA, 

Carbohydrates . . . 

Crude  nber 

Pat 

Oom  fodder: 

Aibaminoids 

Carbohydrates . . . 

Crude  liber 

Fat 

Oat  etraw : 

Albuminoids..  ... 
Carbohydrates... 

Crude  fiber , 

Fat 

Linseed  oil  eake: 

Albuminoids. 

Carbohydrates... 

Fiber 

Fat 

Wfieat  bran: 

Albuminoids. 

Carbohydrates . . . 

Fiber 

Fat 

Com  meal: 

Albuminoids 

Carbohydrates . . . 

Crude  fiber 

Fat 

OaU: 

Albuminoids. 

Carbohydrates.. . . 

Crude  fiber 

Fat 


In  one 
hundred 
pounds. 


9.7 
41.6 
31.9 

3.6 


4.4 
37.9 
35.0 

1.8 


4.0 
86.3 
89.6 

3.0 


38.8 
83 
10 
10.0 


.0} 


16.0 
63.3) 
10.1  I 
8.3 


10.0 
03.1  ) 

8.6) 

6.6 


13.0 

66.0 

9.3 

6.6 


Digestible. 


6.4 

41.0 

1.0 


8.3 

48.4 

1.0 


1.4 

40.1 

.7 


33.77 

86.16 

9.0 


13.9 

43.6 

3.6 


8.4 

60.0 

4.8 


9.0 

43.0 

4.7 


Biffestible  in 

two  thousand 

pounds. 


108 

880 

30 


948 


66 

868 
*30 


964« 

38 

803 

14 


844 


476 
703 
180 


1.868 


363 
863 

63 


1.166 


168 

1,318 
96 


1.476 


180 

860 

94 


1.184 


These  foods  when  fed  have  two  values,  the  first  to  support  life 
which  uses  up  the  carbon  or  carbohydrates,  that  is,  burns  them  up 
and  also  extracts  from  the  food  nutriment  for  support  or  mainte- 
nance, and  in  addition  nutriment  for  production.  It  has  been  found 

44 
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that  cows  in  milk  and  growing  animals  extract  or  take  out  of  their 
food  about  twenty  per  cent«of  the  nitrogen  and  phosphates  con- 
tained in  them  for  the  above  purposes.  The  balance,  eighty  per 
cent,  goes  into  the  bowels  and  is  the  waste  product  or  manura  It 
is  plain  then  to  see  the  advantages  of  rich  foods,  as  we  get  pay  in 
the  food,  the  nutriment,  and  in  the  manure.  It  must  be  a  poor 
dairyman  who  can  not  from  both  of  these  factors  get  enough 
return  to  pay  for  food  for  his  animals.  Such  manures  are  the 
best  and  far  more  lasting  than  the  purchased  commercial  fertil- 
izers,  and  they  wiU  make  returns  in  future  crops  for  years.  It  is 
no  mistake  ever  to  feed  bran,  linseed  meal  or  a  small  amount  of 
cottonseed  meal  with  com  fodder  or  silage.  These  foods  make 
up  the  lack  of  the  com  fodder  in  albuminoids  to  make  a  complete 
food.  Some  com  meal,  on  the  other  hand,  should  be  given  in 
winter  with  clover  hay,  and  is  a  more  suitable  food  for  animals  in 
winter  than  in  summer,  as  it  is  so  full  of  carbon  it  tends  to 
produce  a  feverish  condition.  In  winter  more  carbon  is  required 
to  keep  up  the  heai  It  is  the  fuel  burned  in  the  body  to  supply 
animal  heai  As  a  rule  then  the  corn  should  be  saved  until 
winter.  Let  it  be  remembered  that  linseed  meal  and  cottonseed 
meal  will  make  more  butter  than  com  meal ;  but  it  will  be  softer 
and  more  oily  if  fed  to  excess.  Corn  meal  makes  less  butter,  but 
it  is  firmer  and  will  keep  better.  To  get  milk  of  the  best  quality 
there  must  be  a  large  amount  of  nitrogen  fed  to  the  cows.  This 
constituent  is  an  absolute  necessity,  hence  the  value  of  all  kinds 
of  bran  for  dairy  cows,  shorts,  oats,  peas  and  linseed  and  cotton- 
seed meal.  The  new  process  linseed  meal,  is  the  best  for  the  dairy  ; 
because  there  is  more  protein  or  muscle  producing  food  in  it  than 
in  the  old,  in  proportion  to  its  weight ;  as  the  old  process  contains 
more  oil,  or  fat-forming  material. 

The  importance  of  extra  food  is  manifest  from  the  fact  that  the 
past  season  cows  fell  off  in  midsummer  nearly  half  of  their  milk 
yield.  If  extra  food  had  been  provided  this  great  loss  need  not 
have  taken  place.  When  cows  dry  up  in  summer,  for  lack  of  food 
or  for  any  other  cause,  they  do  not  come  back  to  a  full  secretion 
of  milk  and  a  continuous  loss  is  sustained.  It  will  pay  in  an 
increase  of  milk  for  the  present,  and  in  a  prospective  gain  also, 
to  furnish  cows  with  a  grain  ration  rather  than  to  allow  them  to 
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shrink  in  milk  production.    In  fact,  this  should  never  be  allowed. 

There  can  be  no  motive  power  in  an  engine  without  fire ;  so  there 

can  be  no  production  in  a  cow  without  food  and  the  ratio  holds 

good  all  the  time. 

Impboving  Pastures. 

Extra  grain  rations  will  pay  in  the  extra  amount  of  manure  the 
cows  will  make  and  this  will  be  taken  by  them  to  the  pastures 
which  are  running  down,  as  I  have  shown,  for  the  lack  of  it  It 
may  be  a  new  idea  to  the  average  agriculturist  to  feed  his  cows 
in  summer  purchased  food,  if  he  does  not  grow  enough,  in  order 
to  feed  in  turn  his  depleted  pastures,  but  is  nevertheless  a  sound 
idea  and  one  that  is  liberally  put  in  operation  by  some  of  the  best 
farmers  in  the  State.  The  purchase  need  not  be  made  solely  for 
this  purpose,  as  a  dividend  may  be  had  daily  in  the  milk  pail. 
This  system  of  farming  has  been  so  far  demonstrated  that  the 
number  of  cows  have  been  increased  very  largely  and  at  the  same 
time  more  hay  and  grain  have  been  grown  upon  the  same  farms. 
I  do  not  urge  the  purchase  of  all  these  extra  foods,  for  a  system 
may  be  inaugurated  of  growing  many  of  them  on  the  farm, 
especially  these  green  foods  I  have  enumerated.  The  future  dairy- 
man will  fail  unless  he  does.  The  margin  is  too  small  for  half 
returns,  while  it  must  be  patent  to  all  that  the  labor  and  invest- 
ment will  remain  the  same. 


AVEEAGE  INCOME  PEE  COW  — THE  PHYSICAL  CON- 
DITIONS WHICH  EELATE  TO  PEODUCTION  —  COLD, 
FOOD  AND  WATER 

There  are  three  general  physical  elements  which  have  largely  to 
do  with  the  annual  income  of  cows.  It  is  a  fair  average  to  put 
this  at  about  thirty-five  dollars  per  cow.  In  many  dairies  it  is 
not  over  thirty  dollars,  while  in  others  it  is  above  the  general  esti- 
mate of  thirty-five  dollars  per  cow.  This  affords  an  exceedingly 
small  profit  In  fact  there  is  none  at  all  if  the  services  of  the 
dairyman  and  his  family  are  estimated  at  half  the  average  cost 
for  labor.  This  low  and  non-paying  income  is  mostly  due  to 
causes  pointed  out  in  this  report  under  the  various  heads  dis- 
cussed.    This  matter  is  of  so  much  importance  that  I  think  it  my 
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duty  to  invite  special  attention  to  a  few  prominent  reasons  wliy  it 
is  so.  The  system  of  wintering  cattle  in  this  State  is  not  only 
undnly  costly,  bnt  in  many  cases  cruel.  It  has  been  demon- 
strated that  cows  will  yield  more  milk  and  of  a  better  quality 
when  kept  warm.  This  fact  is  self-evident  with  a  moment's 
reflection,  as  the  nutritive  elements  of  their  food  are  not  consumed 
in  efforts  to  counteract  the  cold.  Nervous  forces  are  also  saved. 
More  than  this,  in  winter  cattle  require  but  little  exercise, 
and  the  common  sentiment  which  leads  to  turning  them  into 
wind-swept  yards  to  exercise,  where  they  in  reality  suffer  with  the 
cold  and  add  one-half  to  the  cost  of  wintering,  is  a  sentiment 
without  sense  and  lacking  in  judgment  It  is  too  costly  to  be 
indulged  in.  I  am  entirely  satisfied  that  one-third  of  all  the 
fodder  stored  on  the  dairy  farms  in  New  York  is  thus  foolishly 
wasted  in  the  efforts  to  keep  out  cold ;  or,  to  put  it  in  other  words, 
to  keep  cattle  alive  through  the  winter.  It  is  a  system  which  adds 
not  less  than  ten  dollars  to  the  yearly  cost  of  keeping  cows.  I  am 
astonished  at  the  want  of  enterprise  and  care  of  farmers  in 
regard  to  their  stables.  They  are  quite  generally  cold  and  allow 
the  manure  to  freeze  in  them,  which  is  a  condition  of  things  which 
draws  severely  on  the  vitality  of  the  stock  imprisoned  in  them. 
A  small  outlay  for  building-paper  and  boards  would  keep  out  a 
great  amount  of  cold.  The  outside  walls  should  be  made  tight  to 
the  extent  of  banking,  if  necessary,  and,  in  short,  every  effort 
made  to  promote  comfort  and  reduce  cost  of  keep.  There  is  also 
a  waste  of  food  by  foddering  in  barn-yards.  No  man  can  afford 
to  do  this.  The  want  of  knowledge  in  mixing  foods  is  another 
great  drawback.  [Feeding  all  cornstalks,  at  one  time,  or  all  straw, 
or  even  all  hay,  is  not  economy  and  helps  to  swell  the  items  of 
cost  and  leads  to  depletion  in  body  and  lessening  in  production, 
which  makes  smaller  income.  With  these  fodder  foods  there 
should  always  b&  at  least  a  small  ration  of  foods  containing  more 
nitrogen  or  protein  to  fill  the  demands  of  the  whole  organism. 
Cows  giving  milk  can  not  consume  enough  straw  or  dry  fodder 
corn  to  obtain  a  surplus  of  nutriment  to  make  a  paying  quantity 
or  quality  of  milk.  The  thing  is  impossible.  It  is  estimated,  and 
indeed  it  has  been  shown,  that  an  acre  of  good  fodder  corn,  12,250 
pounds  per  acre,  which  is  a  possible  yield,  and  often  much  more. 
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fed  with  fifteen  dollars  worth  of  nitrogeneous  foods,  will  make 
500  pounds  of  bntter.  This  result  involves  the  keeping  of  the 
cows  from  exposure  to  the  cold  and  good  care  otherwise. 

Drinking  Ice-water. 

The  plan,  or  rather  the  want  of  plan,  practiced  on  too  many 
farms,  of  compelling  cows  to  go  to  a  creek  in  winter  for  water,  is 
all  wrong.  Cows  thus  compelled  to  get  their  water  will  never  pay 
any  profit  Here  is  another  item  of  extravagtgice  in  the  unneces- 
sary consumption  of  food  in  order  to  live,  and  also  a  waste  of 
energy  and  vital  force  which  ought  to  be  turned  into  the  channels 
of  milk  production.  This  short-sighted  and  expensive  way  of 
managing  cows  will  explain  another  reason  why  the  average 
income  is  only  about  thirty-five  dollars.  It  must  be  remembered 
that  cows,  when  giving  milk,  require  about  twice  as  much  water 
as  they  do  when  dry,  and  that,  when  sent  to  a  creek  to  drink  out 
of  an  ice  hole,  they  often  do  not  drink  at  all.  If  there  is  a  large 
herd,  many  of  them  get  chilled  while  waiting  their  turn  and  go 
back  without  water.  The  next  day  they  drink  to  excess  and  are 
chilled  to  a  dangerous  degree. 

Warming  Water. 

It  is  somewhat  novel  idea  now  being  quite  generally  discussed 
to  warm  artificially  the  water  given  to  cows  in  winter.  There  is, 
no  doubt,  but  that  a  large  gain  may  be  had  in  the  amount  of  food 
consumed,  when  the  water  is  warmed  up  to  the  summer  heat,  as 
compared  to  the  too  common  custom  of  compelling  cattle  to  go 
long  distances  to  get  their  drink  out  of  frozen  creeks,  or  out  of 
troughs  with  the  water  in  a  frozen  condition.  These  economic 
and  humanitarian  questions  in  the  case  of  stock  need  to  be 
agitated  and  discussed  until  radical  reforms  are  inaugurated  and 
practiced.  It  certainly  would  be  poor  policy  to  warm  the  water 
and  then  turn  the  cows  out  into  a  freezing  temperature  to  stand 
around  humped  up  with  the  cold  for  hours.  The  system  of 
warmth  should  be  general ;  warm  stables,  warm  water  and  no 
exposure. 

Professor  Samuel  Johnson,  of  the  Michigan  Agricultural 
College,  made  last  winter  a  very  careful   experiment  in  giving 
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COWS  warm  water.  It  continued  for  eight  weeks.  The  experi- 
ment was  with  one  cow  and  was  made  thorough  and  practicaL 
The  cow  was  given  every  alternate  week  cold  water,  and  then 
warm  water  at  a  temperature  of  sixty  degrees!  During  this 
period  the  cow  drank  535  pounds  more  of  the  warm  water  than  of 
the  cold.  The  professor  says,  in  his  report,  "  The  results  are  not 
as  prominent  in  favor  of  warm  water  as  was  expected.  The 
difference  is  so  slight  as  scarcely  to  pay  for  warming  the  water. 
During  the  entire  period,  when  the  warm  water  was  given,  there 
was  forty-five  and  a  half  pounds  more  of  milk  given  than  during 
the  period  when  cold  water  was  given.  A  little  more  butter  was 
made  during  the  warm  water  period  than  during  the  cold.  There 
was,  however,  less  food  consumed."  No  doubt  this  cow  was  kept 
warm  all  of  the  time.  If  she  had  been  exposed  to  the  cold  and 
then  given  ice-cold  water  there  would  have  been  a  more  marked 
difference  in  results.  Cold  water  must  be  warmed  in  the  cows 
stomach,  which  takes  extra  food. 

The  experiment  is  not  so  pronounced  as  that  of  Professor  L  P. 
Boberts,  of  Cornell  Experimental  Station.  In  this  case  the  water 
was  warmed  to  a  much  higher  degree.  The  water  was  warmed 
to  80°  Fahrenheit  There  were  three  cows  in  each  set 
Those  given  warm  water  drank  per  day,  per  cow,  120  pounds. 
Those  given  cold  water  drank  per  day,  per  cow,  110  pounds.  At 
the  same  time  there  was  a  saving  of  fourteen  per  cent  in  feed  in 
favor  of  the  cows  having  the  warm  water.  The  flow  of  milk  was 
not  appreciably  affected.  The  quality  of  the  milk  was  not  tested. 
To  fill  a  chilled  cow  with  water  also  chilled  is  certainlv  not  a 
rational  waj  to  maintain  vital  force  or  to  economize  food.  This 
practice  is  too  common  among  dairymen.  Improvement  may  be 
made  by  covering  wells  to  keep  the  cold  out,  and  by  pumping  up 
the  water  as  it  is  wanted  from  a  warmer  tempei'ature  than  that  of 
the  open  air.  Many  farmers  now  warm  the  water  in  tanks,  by 
various    devices,   using   lamps  or  small  stoves  with   which   to 

produce  heat 

Exercise. 

There  is  a  misapprehension,  in  my  judgment,  in  regard  to  the 
importance  of  exercise  for  cows  in  winter.  A  few  minutes'  stirring 
about  pleasant  days  is  all  that  is  required,  and  certainly  never  a 
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long-time  exposure  to  the  cold.  One  of  the  most  successful 
breeders  and  dairymen  in  the  State  does  not  turn  his  cows  out  of 
the  stable  from  November  till  May.  Another  successful  breeder 
does  not  turn  out  his  calves  until  they  are  a  year  old.  I  must 
insist  that  the  low  income  gets  a  down-hill  start  right  here.  In 
some  other  experiments  made  in  heating  the  water  it  was  found 
that  the  difference  in  product  was  slight.  It  is  clear  to  my  mind, 
and  I  so  advise,  not  to  oblige  cows  to  drink  ice-cold  water  on  the 
one  hand,  nor  within  fifteen  or  twenty  degrees  of  it ;  and  on  the 
other  hand,  if  the  water  is  naturally  from  fifty  to  fif^-five  degrees 
temperature,  it  will  not  pay  to  warm  it  We  should  not  adopt  new 
ideas  simply  because  they  are  new,  nor  hang  on  to  old  ones  simply 
because  they  are  old.  A  rational  view  is  best  It  must  be 
more  n^itural  for  cattie  to  drink  colder  water  in  winter  than  in 
summer,  and  it  will  not  injure  them.  It  is  the  extremes  which 
are  irrational  and  which  do  harm.  When  dry  foods  are  given 
cows  require  more  water  daily  and  to  get  supply  oftener.  I  do 
not  recommend  in  winter  watering  and  feeding  but  twice  in  twenty- 
four  hours.  The  watering  should  precede  the  feeding.  There 
should  be  regularity  in  this  work,  and  between  times  the  cows 
should  not  be  disturbed  in  order  that  the  processes  of  digestion 
and  assimilation  may  go  on  undisturbed.  The  cow  will  soon  adopt 
a  quiet  and  docile  habit,  which  will  tend  to  facilitate  digestion  and 

the  secretion  of  milk.     A  nervous,  excited,  and  irritated  condition 

* 

is  exhaustive  of  vitality  and  nervous  force  and  should  always  be 
avoided.  Keeping  cows  in  the  stable  tends  to  quiet  and  saves  all 
this. 

When  succulent  foods  are  given  to  cattle  they  will  not  endure 
exposure  as  well  as  when  their  food  is  all  dry.  This  is  because 
succulent  food  causes  the  pores  to  be  more  open  and  stimulates 
secretion,  and  the  animal  is  always  more  susceptible  to  taking 
cold.     The  stable  is  the  safest  place. 

It  will  be  seen  that  this  is  a  line  of  progressive  farming  which 
should  be  encouraged,  and  it  is  so  substantial  in  its  results  that 
all  efforts  to  furnish  farmers  with  the  requisite  knowledge  to  attain 
them  is  worthy  of  support 
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FEEDING   WHET  — ITS   EFFECTS    ON   THE     COWS  — 

MILK   AND    CHEESE. 

It  is  not  a  general  practice  to  feed  whey  to  cows,  but  it  is  some- 
times done.  The  best  cheese-makers  do  not  favor  the  system.  If 
the  whey  conld  at  all  times  be  fed  to  the  cows  in  a  sweet  state, 
the  injurious  effects  would  not  be  so  marked.  This  is,  however, 
an  impossibility  without  a  radical  change  in  cheese-making  and  in 
the  manner  in  which  the  whey  is  handled.  It  must  be  plain  to  all 
cheese-makers,  who  want  a  superior  article,  sweet  flavored  and 
free  from  all  taints  in  taste  or  odor,  which  would  lessen  its  value, 
that  sour  whey,  on  the  rapid  road  to  putrefaction,  is  not  a  suitable 
food,  although  it  may  possibly  increase  the  flow  of  the  milk.  In 
my  judgment  cows  should  not  have,  for  any  purpose  of  milk  pro- 
duction, either  to  sell  as  milk  or  to  manufacture  into  cheese  or 
butter,  any  foods  or  food  in  which  the  work  of  decay  has  begun. 
As  has  been  stated  elsewhere,  when  such  foods  are  consumed,  the 
milk  produced  does  not  possess  good  keeping  qualities. 

It  is  interesting,  and  we  quote  from  a  number  of  the  separate 
reports  of  cheese  factories  to  show  the  possible  damage  and  the 
general  unwisdom  of  feeding  whey  to  cows.  A  large  number  say 
"  it  spoils  the  flavor  of  the  milk,"  others  add  the  natural  sequence, 
''it  spoils  the  flavor  of  the  cheese;"  '4t  makes  the  milk  gassy;" 
''  it  increases  the  flow,  but  injures  the  quality ; "  "  it  takes  more 
milk  for  a  pound  of  cheese ; "  "  it  will  never  make  a  fine  cheese  ;*' 
"  it  affects  the  scalding  properties  of  the  milk,  the  average  and 
flavor  of  the  cheese."  Now  and  then  a  man  says  it  would  not 
injure  the  cheese  if  the  whey  was  properly  cared  for  at  the  factory. 
As  it  is  not,  and  is  universally  run  into  a  tub  or  vat  reeking  with 
fermentation  and  rot,  and  must  be  exposed  still  further  to  dele- 
terious influences  before  it  is  converted  into  nutriment,  it  is  safest 
and  best  to  leave  it  for  feeding  to  the  swine,  for  which  it  is  an 
excellent  food  when  toned  up  and  made  complete  by  the  admix- 
ture of  middlings,  peas,  oats  or  other  foods  rich  in  nitrogen.  A 
small  proportion  of  corn  should  be  added,  to  make  up  for  the  loss 
of  fats.  Whey  is  about  ninety-three  per  cent  water,  and  with  the 
butter  fats  and  caseine  taken  out  in  the  curd,  and  an  active  fer- 
mentation going  on,  which  has  fed  on  and  consumed  the  little 
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remaining  batter-fat,  sugar  and  caseine  which  may  have  been  left 
.in  the  whey  after  the  curd  has  been  separated,  the  real  food 
elements  are  so  little  that  but  a  small  percentage  of  milk 
solids  can  be  supplied  from  fermented  whey.  Fermentation  will 
undoubtedly  destroy  one  per  cent  of  food  elements,  leaving  a 
Tolume  of  water  of  the  original  ninety-three  per  cent  to  be  worked 
over  by  the  animal  to  get  only  about,  and  perhaps  less  than,  six 
per  cent  of  food  constituents.  This  is  assuming  that  the  cheese 
is  carefully  made. 

Feeding  whey  to  cows  is  in  my  mind  a  senseless  attempt  at 
economy.  The  J;aking  into  the  stomach  of  such  a  volume  of 
fermented  stuff  must  of  necessity  interfere  with  its  natural  func- 
tions, and  retard  digestion  and  change  the  condition  of  the  food^ 
One  intelligent  cheese-maker  was  of  the  opinion  that  *^  feeding 
whey  made  the  cheese  bitter.  In  cool  weather  the  effect  was  not 
BO  unfavorable."  "  When  grain  is  fed  the  effects  are  not  so 
apparent."  Grain  is  a  good  adjunct.  It  supplies  the  lack  of  food 
in  whey,  and  with  it  as  a  ration  the  cow  could  not  drink  so  much 
whey.  Some  dairymen  assume  that  because  a  cow  will  drink 
whey,  and  assume  to  relish  it,  that.it  must  be  good  for  them> 
This  does  not  follow  as  a  physical  law  any  more  than  that  the 
human  family  eat  and  drink  nothing  except  for  their  good.  A 
factory  man  facetiously  remarks  that  "  whey  makes  the  milk 
thin."  Another  says  "sour."  A  large  number  indorse  these 
statements  and  apply  them  to  the  cheese  also.  That  feeding  whey 
to  any  extent  affects  the  flavor  and  deteriorates  the  quality  of  the 
cheese  there  is  no  possible  doubt.  The  testimony  is  too  universal 
and  emphatic  The  further  damaging  effects  are  that  "  it  makes 
the  cheese  work  too  quickly  and  it  makes  it  soggy."  Again  it  is 
stated  that  "  it  hurts  the  quality  of  butter  and  cheese  in  every 
way."  Another  says  in  pointed  language  "  The  milk  smells  of  it 
and  so  does  the  cheese." 

There  is  a  lesson  in  all  this  which  has  great  signification.  The 
makers  of  cheese  in  this  great  State  want  more  consumers.  What 
folly,  then,  to  deliberately  load  this  article  of  food,  which  is  seek- 
ing friends,  with  such  repulsive  features  that  everybody  wants  to 
shun  it,  and  if  they  have  once  tested  its  claims,  are  made  more 
adverse  to  it. 

45 
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Dftirjmen  can  see  in  this  feeding  of  whey  no  exception  to  the 
general  law,  that  taints  in  foods  may  be  transmitted  through  the 
animal's  system  inta  the  secretions.  There  must  be  a  closer 
study  into  these  conditions,  and  a  more  careful  observance  of 
nature's  laws,  if  we  would  lift  our  dairy  products  up  to  a  high 
standard,  which  it  is  possible  for  us  to  do,  and  where  thej  will 
lead  the  market  Any  dairyman  does  himself  an  injury  when  he 
deliberately  gives  to  his  cows  any  food  which  is  calculated  to 
impair  the  quality  of  the  milk  or  the  butter  or  cheese  produced 
Irom  it.  He  also  lowers  the  standard  of  his  products  in  the 
viarket,  and  lessens  their  value. 

Bad  as  this  condition  is  in  individual  cases,  it  is  not  so  injuri- 
ous in  its  effects  as  it  is  in  the  case  of  the  man  who  is  a  patron  of 
a  cooperative  factory  in  which  all  must  lose  by  the  damaging  acts 
of  one. 

Whey  may  be  turned  to  good  account  in  feeding  swine,  quite 
well-grown,  provided  it  is  carried  far  away  from  the  factory,  and 
there  is  mixed  with  the  whey  a  portion  of  grain.  There  is  not 
enough  muscle  or  bone  food  in  clear  whey  to  make  it  a  healthy  or 
profitable  food  for  young  pigs  or  calves.  When  given  to  either,  it 
should  only  be  considered  as  supplying  the  needed  liquid  with 
some  fat-forming  material.  A  gallon  of  sweet  whey,  to  which  a « 
gill  of  linseed  oil  meal  has  been  added,  will  make  a  living  and 
growing  ration  for  a  calf  when  three  weeks  old,  but  it  is  better  for 
one  older,  which  has  been  fed  up  to  this  time  on  milk.  To  reduce 
the  feeding  of  whey  to  the  closest  possible  degree  of  economy,  it 
should  be  heated  to  a  boiling  point  with  the  oil  meal  stirred  in. 
An  addition  of  a  small  handful  of  wheat  middlings  or  oat  meal 
will  also  give  more  and  better  food  value  to  the  ration.  This 
should  be  done  as  the  calf  grows  older.  The  same  mixture  is 
right  for  young  pigs  or  growing  shoats.  When  the  frame  b  already 
grown,  the  addition  of  corn  meal  will  improve  the  food.  Cooking 
the  whey  and  the  oil  meal  make  both  more  digestible,  and  will 
tend  to  prevent  souring.  I  agree  with  some  of  the  best  feeders, 
that  foods  in  an  advanced  state  of  fermentation  are  not  natural 
for  animals  and  are  deleterious  to  their  health.  If  the  acidity 
eould  be  kept  within  the  first  degree  it  would  not  be  so  objection- 
able ;   but  this  is  almost  an  impossibility.    Oooking  the  whey 
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destroys  the  germs  of  ferment  at  work  in  the  food,  and  this  is  a 
healthful  advantage.  It  is  a  gratifying  fact  that  whereas  the  feed- 
ing of  sour  whey  to  miloh  oows  was  once  quite  common,  it  is  now 
the  exception  rather  than  a  rule.  Perfect  cheese  can  only  be 
made  by  a  strict  observance  of  sanitary  laws,  which  will  be  treated 
in  a  separate  paper  in  this  report  by  the  chemist  of  this 
department,  Dr.  B.  D.  Clark. 


TAINTED    MILK— ITS  EFFECT  ON  CHEESE— CAUSES 

AND  EEMEDIES. 

The  damage  caused  by  tainted  milk  is  so  considerable  in  its 
e£Eect8  on  the  cheese  made  from  it,  and  the  consequent  lower  price 
for  which  the  cheese  must  be  sold,  that  I  have  made  the  matter 
a  subject  of  special  investigation.  It  is  also  a  fact  that  such 
cheese  will  not  keep  well,  rapidly  goes  down  in  quality  and  will 
soon  become  unpalatable.  It  will  be  seen  from  the  reports  that 
the  factorymen  mostly  attribute  the  cause  of  tainted  milk  to  a 
number  of  reasons.  This  is  doubtless  true.  There  are  reasons, 
however,  beyond  any  mentioned,  which  have  a  direct  bearing  on 
the  question,  and  which  require  careful  scientific  investigations  to 
^determine. 

There  seem  to  be  different  degrees  of  taint,  as  would  be  natural, 
if  caused  by  food  or  water,  and  also  taints  which  are  more  active 
in  their  chemical  development  There  must  be  a  close  study  of 
these  principles  and  analysis  of  the  products,  to  determine  the 
more  subtle  and  active  forces  which  produce  the  fermentation  and 
putrefaction  of  the  milk  and  cheese. 

But  few  cheese-makers  are  much  versed  in  the  laws  and  princi- 
ples applicable  to  the  manufacture  of  cheese,  and  the  result  is,  not 
all  succeed  in  making  an  acceptable  cheese  out  of  tainted  milk, 
and  such  cheeses  are  cut  in  price  in  the  market  from  two  to  three 
cents  a  pound.  This  maked  a  serious  loss  to  patrons  and  damages 
the  general  reputation  of  the  output  of  the  factory.  This  constant 
loss  should  not  be,  and  the  remedy  lies  more  in  prevention  than 
in  cure ;  and  this  must  come  from  a  more  thorough  and  general 
education  of  the  dairymen,  with  whom  the  trouble  arises.  It 
is  well  to  furnish  the    factorymen  as  much  knowledge  as  is 
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possible,  in  fact  it  is  a  necessity,  until  there  is  more  care  had  in 
the  handling  of  the  milk  on  the  farms  and  in  its  production.  The 
causes  of  tainted  milk,  as  will  be  seen  by  referring  to  the  reports 
as  given  by  the  cheese-makers,  are  varied  and  yet  quite  specific. 
A  distinction  must  be  made,  in  discussing  the  subject,  between 
taint  in  milk  and  simple  odor.  Taint  carries  with  it  the  elements 
of  incipient  putref acation ;  which  means  it  is  on  the  way  to 
decay.  Odor,  on  the  other  hand,  may  be  much  less  objectionable 
and  may  be  harmless  except  in  imparting  a  disagreeable  smell  or 
scent  The  eating  of  fragrant  weeds  will  produce  odor,  and  the 
aroma  of  fresh  grasses  is  desirable  in  butter  and  is  sought  for. 
So  is  the  odor  of  well-cured  green  hay  and  11  fodder  plants. 
Such  odors  or  tastes  in  food  do  not  cause  the  taint  which  pro- 
duces the  "floating  curds"  and  the  tainted  cheese.  There  are 
weeds  of  a  strong  medicinal  or  purgative  nature,  or  perhaps 
a  bitter  taste  which  may  act  upon  the  secretions  of  the 
cow  and  excite  fermentation,  or  even  help  to  form  ferments. 
It  is  safe,  then,  to  adopt  the  theory  of  many  of  the  factorymen 
that  one  cause  of  taint  is  because  of  weeds  in  the  pasture.  The 
remedy  for  this  is  the  killing  of  the  weeds,  and  so  get  rid  of  this 
line  of  possibilities,  and  also  make  room  for  more  grass  in  place 
of  the  weeds.  "  Bad  water  "  is  quoted  as  a  frequent  cause.  This 
is  doubtless  more  true  in  midsummer  when  the  streams  become 
low,  and  the  springs  also.  At  this  season  of  the  year,  when  the 
cows  are  compelled  to  resort  to  low  places  and  water  holes  for 
drink,  they  imbibe  water  foul  with  decaying  vegetation,  and, 
perhaps,  animal,  and  containing  more  or  less  of  vegetable 
and  animal  germs  of  decay.  These  taken  into  the  system 
may  act  on  the  food  with  which  they  are  mingled,  and,  being 
carried  into  the  circulation,  affect  the  secretions.  Bad  water  will 
poison  the  blood  and  produce  eruptions  on  the  surface  of  the 
body  when  there  are  any  abrasions  of  the  skin,  or  even  without 
This  being  the  case  it  is  to  be  expected  that  it  will  affect  the 
secretions,  and  undoubtedly  does  produce  fermentation  which 
does  its  work  in  the  cheese  vat.  It  will  not  do,  then,  on  the  dairy 
farm,  to  compel  cows  to  hunt  their  drink  from  rjeeking  water-holes 
or  miry  sloughs.  Pure  water  must  be  provided,  and  an  abundance 
of  it     If  there  are  not  ample  springs  and  clear,  running  brooks,  I 
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recommend  wells  with  windmills  to  raise  the  water.  With  a  con- 
siderable fortitude  some  cheese-makers  give  as  a  reason  of  tainted 
milk,  "  dirty  stables  and  too  much  manure  in  the  milk.*'  Theria  is 
no  doubt  but  that  the  average  dairyman  may  take  a  hint  here  and 
improve  in  the  care  of  his  cows.  A  dirty  and  foul-smelling  stable, 
and  a  dirty  and  manure-daubed  floor,  are  not  the  things  either 
to  milk  in  or  for  cows  to  lie  upon  before  being  milked.  If 
the  udders  and  teats  should  be  washed  before  milking  it  would 
help  matters  and  prevent  the  milk  from  becoming  tainted  from 
this  calise.  The  scarcity  of  water  is  a  potent  cause  of  the 
development  of  taint  in  milk.  I  may  add,  in  this  connection,  an 
important  fact  which  very  few  dairymen  seem  to  understand  or  to 
appreciate,  that  anything  which  tends  to  increase  the  heat  of  the 
blood,  or  to  send  the  temperature  of  the  cow  above  a  normal  con- 
dition, will  affect  the  milk  in  the  udder,  and  begin  in  an  active 
manner  the  taint,  so-called,  or  beginning  of  putrefaction.  This 
fact  must  not  be  forgotten  —  the  scarcity  of  water ^  will  produce 
fever  in  the  blood  and  this  will  in  turn  affect;  the  milk  secretion. 
Chasing  cows  by  dogs  will  do  the  same  thing.  Compelling  them 
to  stand  exposed  to  the  hot  sun  in  sultry  weather,  driving  long 
distances  in  the  heat,  fright,  or  any  other  exciting  cause  which 
heats  the  blood  will  do  the  same  thing.  Odor  from  carrion  carries 
with  it  germs  of  putrefaction  and  will  taint  milk  when  it  comes  in 
contact  with  it,  and  so  will  rank  odor  from  foul  stables.  When 
the  cows  are  allowed  to,  or  when  they  do,  gorge  themselves  and 
the  stomach  is  filled  with  gas,  the  secretion  will  be  tainted.  As  I 
have  said  before  all  fermented  foods,  such  as  sour  whey,  distillery 
slops  or  any  food  undergoing  putrefaction  will  produce  taint  in 
the  milk  and  is  unsuited  for  making  milk  either  for  cheese  or 
batter.  Eating  too  much  rank  clover  will  produce  flatulency  and 
create  gas  which  will  affect  milk.  While  these  are  all  valid 
reasons  for  producing  milk  taint,  the  chief  one  has  not  yet  been 
mentioned  by  me.  It  «rill  be  observed  that  "want  of  care  "  of  the 
milk  is  frequently  mentioned  in  the  reports.  This  is  the  ground 
where  the  principal  trouble  lies.  The  cows  are  milked  at 
night  and  the  milk  is  strained  into  the  can  and  left  with- 
out aerating  till  morning,  when  it  is  carried  to  the  factory, 
which  is  the  chief  cause  of  "  floating  curds."     In  every  herd  of 
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cows  there  must  necessarily  be  different  physical  conditiona  If 
but  one  cow  is  sick  or  has  been  put  out  of  her  normal  condition 
by  heat,  water,  food  or  excitement,  so  that  in  her  milk  the  germs 
of  ferment  have  begun  their  work,  there  will  be  enough  seed  to 
affect  the  whole  mass  of  milk  in  the  can  and  by  the  time  the  con- 
tents of  this  can  is  mixed  with  that  of  the  vat  there  is  developed 
enough  ferment  to  affect  the  whole  vat  of  milk.  This  would  be 
especially  true  if  the  milk  was  thus  out  of  order  when  put  in  the 
night  before.  Milk  should  never  be  shut  up  over  night  in  a  tight 
can.  A  fine  screen  might  be  put  over  the  can  to  let  the  animal 
odor  out  and  at  the  same  time  the  screen  will  keep  out  flies  or 
other  insects.  I  want  to  urge  upon  all  dairymen  to  thus  ventilate 
their  milk.  The  shutting  up  of  milk  in  a  tight  vessel  will  always 
develop  more  or  less  taint  in  the  milk  Of  course  this  develop- 
ment will  be  greater  in  hot,  sultry  weather,  because  these  condi- 
tions are  more  favorable  for  the  growth  of  the  germs.  These 
germs  of  ferment  are  in  the  milk  and  come  to  it  from  foul  air  at 
all  times  when  it  is  exposed,  but  it  has  been  demonstrated  that 
they  are  a  thousand  fold  more  active  and  damaging  when  the  milk 
is  shut  up  in  a  hot  can.  The  milk  should  be  stirred  or  poured 
from  one  can  to  another  to  air  it  thoroughly.  The  terms  "  taint 
in  milk"  and  *' animal  heat"  seem  to  be  the  same  thing  in  the 
minds  and  expressions  of  dairymen,  but  a  moment's  reflection 
will  show  the  error,  as  animal  heat  is  simply  heat,  and  is  a 
different  thing  from  taint  or  the  elements  of  putrefaction,  which 
give  off  a  smelL  The  cooling  of  the  milk  is  important,  after  aera- 
tion. It  should  not,  however,  be  made  excessively  cold,  as  this 
is  an  injury,  but  it  should  be  made  cool.  This,  however,  does  not 
destroy  germs,  but  it  holds  them  in  check,  only  to  be  more  rapidly 
developed  where  the  heat  is  favorable.  Aeration  or  ventilation 
of  the  milk  is  the  most  important  of  the  two  things  to  do,  and  this 
should  always  be  done  in  a  pure  atmosphere.  The  morning's 
milk  should  not  be  mixed  with  the  nights,  for  this  restores  the 
degree  of  heat  to  the  mass,  which  sets  the  germs  of  ferment  act- 
ively at  work,  and  during  the  transit  to  the  factory,  or  on  the  milk 
route  peddling  the  milk,  the  whole  mass  is  injured.  The  night*8 
milk  should  be  kept  in  a  separate  can  and  delivered  in  a  separate 
can.     If  milk  is  stirred  a  few  times  and  kept  in  a  room  where  the 


■ 

New  York  State  Dairy  Commissioner.  859 

temperature  is  not  above  60^  any  further  oooling  is  not  necessarf 

« 

over  nighi 

I  have  said  under  another  head  that  the  cans  must  be  scalded 
out  to  kill  the  germs  of  ferment,  as  nothing  else  will  destroy 
theuL  Cold  vnU  not  do  ity  but  only  holds  them  in  check  for  the 
time  being,  to  work  with  reserved  force  and  numbers  when  the 
conditions  are  favorable. 

There  must  be  some  system  devised  to  prevent  one  careless, 
indifferent  or  ignorant  man  from  doing  so  much  damage  to  others 
by  the  want  of  care  of  his  milk.  This  indifference,  or  ignorance, 
is  by  far  too  general  and  subjects  factories  and  patrons  to  great 
losses,  besides  lowering  the  standard  and  price  of  cheese. 


THE  CHEESE  BEAND  —  EELATION  TO  SKIM  CHEESE  — 

THE  GENERAL  INTEREST. 

With  a  view  to  prevent  deception  in  sales  in  dairy  products  a 
law  has  been  enacted  providing  for  a  State  brand  to  be  put  on 
"full  cream  cheese,"  which  brand  or  device  contains,  "New  York 
State  full  cream  cheese."  The  purposes  of  this  law  were  so  wise 
and  business-like  in  their  character  that  it  would*  have  been  sup- 
posed that  every  factory,  company  or  whoever  contributed  to  the 
business  of  cheese-making  anywhere  in  this  State  where  full  cream 
cheese  was  made  would  have  availed  themselves  of  the  privilege 
and  benefits  of  such  an  advantageous  distinction.  Such,  however, 
is  not  the  case.  This  department  has  provided  these  brands  and 
supplied  them  to  all  who  have  applied,  but,  as  the  reports  made 
herein  show,  it  appears  but  a  small  portion  of  the  makers  of  full 
cream  cheese  have  asked  for  them  and  use  them  on  their  cheese. 
Some  do  not  favor  them,  givihg  no  reasons;  others  express  an 
approval  of  the  brand,  but  at  the  same  time  they  have  not  availed 
themselves  of  its  use.  The  general  report  goes  to  show  that  the 
patrons  of  cheese  factories,  as  a  class,  have  not  appreciated  the 
benefits  which  the  State  brand  was  supposed  to  be  able  to  give  to 
our  State  cheese.  The  makers  are  under  the  direction  generally 
of  the  owner  or  patrons,  as  the  case  may  be ;  therefore  it  is  to  the 
latter  class  that  we  should  look  for  the  responsibility  in  this 
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matter.  It  is  plain  to  me,  and  it  must  be  i^parent  to  the  Legis- 
lature, that  more  time  is  required  to  bring  about  among  our  dairy- 
men  a  fuller  and  higher  appreciation  of  the  business  principles 
and  wise  purposes  of  the  laws  in  connection  with  their  occupatioiL 
It  is  clear  to  my  mind  that  if  every  factory  in  this  State  which 
makes  full  cream  cheese  should  stamp  them  as  such  it  would  tend 
to  prevent  deception  and  raise  the  general  character  of  the  fuU 
cream  cheese  product  of  the  State.  I  can  see  clearly  why  factor- 
ies which  make  in  different  parts  of  the  season  a  full  cream  and 
skim  cheese  do  not  wish  to  use  the  brand  and  why  all  factories 
which  make  skim  cheese  do  not  advocate  the  discrimination  which 
the  brand  would  make  in  the  output  of  the  State.  It  is  generallj 
believed  thafc  the  great  amount  of  skim  cheese  made  in  this  State 
injures  the  reputation  of  our  makers,  lowers  the  standard  of  the 
cheese  and  lessens  the  demand  for  it  The  skim  cheese  is  sold 
by  the  makc^rs  or  shipped  by  them  to  be  sold  as  skim  cheese,  but 
at  the  same  time  \t  is  frequently  colored  and  fashioned,  as  far  as 
possible,  to  resemble  the  full  cream  cheese.  It  is  purchased  by 
the  retail  grocer  as  skim  cheese,  and  he  pays  a  lower  price  for  it 
It  is  rarely  ever  sold  as  skim  cheese  to  the  consumer.  It  is  sold 
as  cheesej  and  the  consumer  who  buys  it  is  soon  converted  to  the 
notion  that  he  does  not  like  cheese,  and  if  it  comes  from  New 
York  he  especially  dislikes  New  York  cheese.  There  must  be 
confidence  in  the  product  and  in  its  value  if  consumers  are  going 
to  want  it  and  are  made  willing  to  pay  a  good  price  for  it 

I  am  aware  that  the  makers  of  skim,  cheese  present  the  argu- 
ment, that  if  New  York  skim  cheese  is  branded  as  such  and  the 
skim  cheese  of  other  States  is  not,  that  the  skims  of  other  States 
will  be  sold  at  an  advantage,  while  the  New  York  skims  must  be 
sold  for  what  they  are.  This  argument  presumes  a  fraud  some- 
where, whereby  the  consumer  is  made  to  suffer  as  well  as  the 
New  York  maker.  There  is  not  a  wholesome  appreciation  yet  of 
the  benefits  to  be  derived  by  a  general  as  well  as  special  raising 
of  the  quality  of  our  cheese.  In  the  markets  of  the  world,  as  well 
as  at  home,  this  high  and  general  reputation  would  stimulate 
demand  and  add  immensely  to  the  value  of  our  dairy  products. 
Some  makers  object  to  using  the  State  brand  because  it  might 
bring  their  goods  down  to  the  general  level.     I  can  not  see  any 
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point  to  this  argnmeni  The  maker  who  esteems  his  goods  better 
than  those  of  his  fellows  can  still  put  on  them  his  special  brand 
And  by  adding  that  of  the  State  he  helps  to  elevate  the  character 
of  our  cheese  and  encourage  its  consumption.  A  large  majority 
of  our  people  believe  that  it  would  be  a  great  advantage  to  the 
•cheese  interests  of  the  State  if  the  world  knew  it  to  be  a  fact  that 
overy  cheese  made  in  J^ew  York  was  entitled  to  receive  the  State 
brand,  "  Full  cream  cheese,"  and  a  greater  credit,  if  every  cheese 
was  so  branded. 

I  can  not  close  this  subject  without  urging  dairymen  and 
cheese-makers  to  occupy  the  highest  ground  possible  in  all  the 
surroundings  of  their  business  and  in  the  products  emanating 
from  their  hands. 

By  chapter  298  of  the  Laws  of  1888,  the  New  York  State  Dairy 
Commissioner  is  authorized,  empowered  and  directed  to,  "  Appoint 
and  employ  expert  butter  and  cheese-makers  not  exceeding  five 
in  number,  whose  duty  it  shall  be,  under  his  directions,  to 
examine  and  inspect  butter  and  cheese  factories  and  the  methods 
-employed  therein,  and  attend  at  such  agricultural  fairs,,  institutes, 
meetings  and  conventions,  within  the  State,  as  shall  be  designated 
by  the  commissioner,  to  impart  thereat  information  as  to  the  best 
and  most  approved  methods  of  making  butter  and  cheese  and 
improving  the  quality  thereof." 

In  pursuance  of  the  provisions  of  the  foregoing  statute,  I 
employed  Mr.  W.  W.  Hall,  of  Qouverneur,  St.  Lawrence  county, 
G.  A.  Smith,  of  Frankfort,  Herkimer  county,  and  M.  T.  Morgan, 
of  North  Winfield,  Herkimer  county,  as  cheese-makers,  who 
have,  since  the  date  of  their  employment,  been  engaged  in  the 
discharge  of  their  duties  as  defined  by  the  statute.  They  have 
attended  and  held  several  meetings  at  which  the  method  of  man- 
ufacturing cheese  was  exemplified,  and  instruction  in  the  art  of 
cheese-making  given.  This  work  has  been  eminently  satisfactory 
and  successful,  and  has  everywhere  been  received  with  approval 
by  those  most  deeply  interested. 

Mr.  W.  H.  Bichardson,  of  East  Aurora,  Erie  county,  was  also 
employed  to  do  some  of  this  work,  but  his  business  engagements 
were  of  such  a  character  that  he  has  not  been  able  to  give  very 
much  attention  to  it. 

46 
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Mr.  F.  D.  Curtis,  of  Charlton,  Saratoga  county,  Mr.  K  8. 
Munson,  of  Franklin,  Delaware  county,  and  Mr.  W.  H.  Gilbert, 
of  Oswego  county,  have  been  employed  as  butter-makers.  A 
considerable  work  has  been  done  by  these  butter-makers,  but  for 
the  present  season  our  attention  has  been  mainly  directed  to  an 
effort  to  improve  the  quality  of  cheese  in  our  State. 

The  reports  of  Messrs.  Hall,  Smith  and  Morgan  will  be  found 
in  the  appendices,  and  give  somewhat  in  detail  a  statement  of 
their  work  as  expert  cheese-makers  under  the  provisions  of  the 
statute  above  mentioned. 

I  have  prepared  a  circular  of  which  I  have  distributed  by  mail 
and  otherwise,  several  thousand  copies,  amongst  the  dairymen 
and  cheese  f actorymen  of  the  State.     That  circular  is  as  follows : 

[Oircular.] 

THE  DAIET  INTEBESTS  OF  NEW  TOBK. 

Beport  of  the  Butter  and  Cheese  Committees  at  the  Utioa 
Conference,  June  1,  1888,  and  Comments  thereon  by  the 
Dairy  Commissioner. 

This  department  is  impressed  with  the  importance  of  dairy  hna- 
bandry  as  a  leading,  if  not  a  necessary  factor,  for  the  future  prosh 
perity  of  the  agriculturists  of  this  State.  In  this  spirit,  and  with 
a  view  to  aid  in  the  development  of  dairying  in  all  its  branches, 
this  circular  has  been  prepared,  and  is  given  to  those  interested 
with  the  hope  that  it  may  conduce  to  the  general  welfare. 

It  does  not  attempt  to  cover  the  whole  ground,  nor  to  go  to  the 
depths  of  science ;  but  in  a  plain  and  practical  way  to  give  a  few 
additional  hints  and  facts,  which  may  aid  in  insuring  a  better  pro- 
duct from  many  of  the  dairies  of  New  York,  and  consequently 
more  income  for  those  engaged  in  this  business.  We  have  found 
that  competition  is  so  sharp  from  the  northwest  and  other  sections, 
that  New  York  dairymen  must  avail  themselves  of  all  the  intelli- 
gence and  appliances  within  their  reach.  We  can  not  stand 
still  as  a  State  and  expect  to  keep  a  profitable  hold  on  the 
market. 

It  matters  not  what  has  been ;  times  change  and  consumers  get 
new  notions  and  tastes,  and  we  must  come  right  down  to  the 
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present  and  pat  onr  products  in  the  form  and  character  that 
people  want  now,  if  we  get  the  best  prioea 

With  this  yiew  I  requested  the  Hon.  Josiah  Shrdl,  the  secretary 
of  the  New  York  State  Dairymen's  Association,  to  call  a  con- 
ference of  successful  and  well-known  dairymen  to  meet  at  Uticay 
June  1, 1888. 

Mr.  Shtdl  cheerfully  complied.  At  this  conference  a  committee 
was  appointed  to  propose  a  brief  formula  for  making  butter,  and 
also  another  one  for  making  cheese.  These  committees  were 
selected  from  each  of  these  branches  of  dairy  husbandry  with 
special  reference  to  their  practical  knowledge. 

The  committee  on  butter-making  made  a  report,  which,  after 
some  spirited  discussion,  was  adopted  by  the  conference,  as  also 
was  the  report  of  the  cheese  committee  after  a  full  and  dose 
discussion. 

Neither  of  these  reports  were  intended  to  be  complete  in  detail, 
or  to  coyer  all  of  the  necessary  conditions  essential  for  the  making 
of  the  best  quality  of  either  butter  or  cheese;  but  rather  as 
guides  to  shape  inquiries,  prevent  mistakes,  and  to  awaken  thought 
and  inyestigation. 

It  has  become  a  strong  conviction  in  my  mind,  that  I  ought  to 
add  to  these  guides,  or  general  instructions,  more  specific  rules  to 
prevent^  as  far  as  possible,  loss  and  disappointment 

Bepobt  op  the  Buttbb  CoMMirrEB. 

It  is  important  that  the  cows  should  be  adapted  to  the  purpose. 
The  feed  should  contain  the  proper  elements  for  making  butter. 
As  proper  feed  we  recommend  a  mixture  of  bran,  com,  oats,  mill- 
feed  and  peas,  with  a  small  amount  of  linseed  and  cottonseed 
meaL  This  feed  should  be  mixed  in  proper  proportions.-  The 
oows  should  be  fed  and  milked  with  regularity.  The  water  should 
be  pure,  the  stables  well  ventilated,  the  cows  kept  clean,  and  the 
most  careful  and  painstaking  care  had  in  all  places  for  cleanliness^ 
The  cows  should  be  milked,  if  possible,  always  by  the  same  per- 
son. As  soon  as  the  milk  is  drawn  it  should  be  set  for  the  cream. 
The  utensils  should  be  scalded  always  after  being  used,  and  kept 
perfectly  clean  and  sweei  The  cream  should  be  raised  within 
twenty-four  hours,  after  which  it  should  be  kept  at  a  temperature 
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of  45^,  until  the  ripening  process  begins.  To  perfect  the  ripening, 
warm  the  cream  up  to  a  temperature  of  62^,  and  stir  it  frequently. 
Then  churn  at  a  temperature  varying  from  62^  to  68^,  according 
to  the  season  and  surrounding  temperature.  No  cream  should  be 
added  after  the  ripening  process  has  begun.  When  the  butter 
has  come,  about  the  size  of  kernels  of  wheat,  draw  off  the  butter- 
milk and  put  in  cold  water.  Agitate  the  butter  a  little,  then  draw 
off  the  water,  and  repeat  this  process  until  the  water  runs  clear. 
Take  the  butter  out  carefully  and  weigh  it.  Then  place  it  on  the 
worker  and  salt  it,  one  ounce  to  the  pound.  Then  work  the  salt 
in  and  pack  the  butter  immediately. 

F.  D.  CUETIS,  Charlton, 
W.  H.  GILBERT,  Richland, 
NATHANIEL  MANN,  Ballston, 
E.  P.  MUNSON,  Franklin, 
H.  O.  HALE,  Norwich, 
WM.  DOUGALL,  Schenectady, 
MILTON  HO  AG,  Norwich, 

Oommxiitt, 

The  proper  elements  of  food  are  a  combination  of  nitrogenous 
and  carbonaceous,  at  the  rate  6f  one  of  the  former  to  four  or  five 
of  the  latter.  Nothing  is  better  for  either  butter  or  cheese- 
making  than  the  natural  grasses  of  our  pastures.  This  is  always  a 
complete  food.  In  summer  it  may  be  supplemented  with  extra  food, 
for  instance,  two  parts  of  wheat  bran,  one  of  corn  meal  and  one  of 
cottonseed  or  linseed  meal,  by  weight.  Oats  and  corn,  ground 
and  mixed,  make  excellent  food  for  improving  the  quantity  and 
quality  of  milk.  If  peas  could  be  mixed  with  it  the  ration  would 
be  improved.  The  first  ration  named  is  the  best  calculated  to 
produce  the  richest  milk.  A  strong  ration  would  be  four  pounds 
of  bran,  two  of  cotton  or  linseed  meal,  and  two  of  corn  meal.  Half 
of  this  ration,  fed  daily  during  the  milking  season,  will  be  found 
to  keep  up  the  flow  of  milk  and  to  increase  the  yield  of  butter, 
and  to  keep  the  cows  in  a  thrifty  and  fine  condition,  especially 
where  the  pasture  is  reduced. 

When  there  is  a  scarcity  of  food  in  the  fields,  it  is  obvious  that 
to  get  a  flow  of  milk  and  to  keep  up  a  profitable  income,  from  the 
cows,  extra  food  of  some  kind  must  be  provided.     Oats,  cut,  when 
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coming  into  the  milk  state  and  fed  in  the  stable,  are  yalaable ; 
early  corn  or  peas  can  be  utilized  in  the  same  way ;  and  clover  all 
through  the  season,  with  millet  at  the  end ;  and  the  later  yarieties 
of  fodder  corn.  I  am  satisfied  that,  with  a  fair  price  for  the  pro- 
duct, it  will  pay,  especially  in  hot  weather  and  when  the  flies  are 
troublesome,  to  give  cows  a  little  meal  each  day.  It  seems  to  be 
a  pity  to  winter  cows  and  lose  a  paying  income  for  the  lack  of  a 
little  extra  food,  yet  such  is  the  condition  of  far  too  many  dairies. 
I  dwell  on  these  two  points,  to-wit :  Adaptation  of  the  cow  and  the 
food  to  the  purpose,  because  experience  has  taught  me,  as  well  as 
others,  their  great  importance.  At  two  of  the  butter  conferences 
held  the  past  summer,  under  the  auspices  of  the  New  York  State 
Dairymen's  Association,  it  was  found  that  at  Cornell  University 
and  at  Kirby  Homestead,  re^ectively,  a  pound  of  butter  was 
made  from  fifteen  and  one-half  and  sixteen  and  one-half  pounds 
of  milk.  The  average  amount  of  milk  required  is  about  twenty- 
five  pounds.  The  better  the  milk  the  better  the  cheese ;  so,  that 
to  get  a  superior  article  of  cheese,  the  milk  must  rank  high  in 
solids  and  butter  fats.  The  extra  feeding  of  cows  is  a  well-balanced 
business,  as  the  return  is  speedy  for  the  investment,  from  the 
enhanced  yield  and  the  enriching  of  the  farm. 

Well-matured  corn  fodder  is  a  valuable  aid  and  a  proper  food. 
The  nearer  this  fodder  corn  is  to  perfect  stalks  and  ears  the  more 
valuable  it  is.  It  is  a  poor  investment  when  too  wide  of  a  natural 
growth.  No  perfect  article  of  either  butter  or  cheese  can  be  made 
when  the  cows  drink  stale  water  or  water  impregnated  with  foul 
odors  or  germs ;  such  water  will  taint  the  product.  This  fact  can 
not  be  too  strongly  impressed  upon  dairymen.  There  is  an  evident 
sympathy  between  the  surroundings  and  treatment  of  cows,  and  the 
milk  secretion  ;  hence,  there  must  be  care  and  great  regularity  in 
their  management  or  there  will  be  loss.  The  cow,  through  her 
nervous  system,  is  easily  affected ;  the  nervous  connections  are 
acute  and  seem  to  be  constant  For  these  reasons  there  must  be 
gentleness  and  freedom  from  excitement  or  there  will  be  a  shrink- 
age in  the  flow  of  milk. 

The  food  should  be  given  with  regularity,  as  this  will  lessen 
excitement  and  keep  up  the  tone  of  the  stomach,  and  allow  for  a 
full  and  complete  digestion  and  rest     Frequent  change,  or  any 
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change,  in  the  milkers,  the  food,  times  of  feeding,  and  in  the  gen- 
eral management  of  the  cows,  is  a  disadvantage.  Dogs  are  always 
a  damage  in  the  care  of  cows.  The  importance  of  cleanliness  is 
set  forth  by  the  committee,  and  still  its  importance  is  not  folly 
appreciated.  Shiftlessness  or  neglect  is  ancleanliness  in  its 
results. 

To  leave  the  milk-pails  unwashed  over  night,  even  though  no 
dirt  is  added,  and  they  may  be  as  clean,  apparently,  as  they  were 
when  used  the  night  before,  is  a  dangerous  mistake.  During  the 
night  incipient  putrefaction  may  take  place  in  the  milk  left  in  them, 
and  these  germs  will  affect  the  milk  put  in  them,  and  its  product 
There  is  something  more  than  cleanliness  required  in  the  dairy. 
There  must  be  the  purifying  effects  of  boiling  water. 

The  importance  of  immediate  cooling  for  the  milk  is  not  enough 
appreciated.  This  neglect,  together  with  lack  of  thorough  venti- 
lation, is  the  chief  cause  of  much  poor  butter  and  tainted  curd, 
and  bad  smelling,  tasting,  and  poor-keeping  cheese.  I  can  not  be 
too  emphatic  on  this  head. 

Milk  designed  for  any  use  should  never  be  shut  up  in  tight 
vessels  and  so  left  to  retain  all  the  animal  odors  and  its  natural 
temperature. 

The  sooner  milk  is  cooled  and  well  ventilated  at  the  same  time 
the  better  it  will  be  for  any  use.  Every  dairyman  who  handles 
milk  should  have  a  cooling  room  where  the  cans  of  milk  may  be 
set  away  from  all  odors,  and  in  tanks  filled  with  cold  water,  or 
with  ice  put  into  them. 

I  do  not  recommend  excessive  cooling.  To  cool  the  milk  down 
to  45^  is  about  right.  If  possible  it  should  be  kept  there  until  it 
is  taken  to  the  factory  or  to  be  sold  to  the  milkman.  Oream  will 
rise  sooner  with  a  lower  temperature,  but  it  is  doubtful  if  the  pro- 
duct is  so  good  as  when  the  cream  is  raised  at  a  temperature  of 
about  45^,  or  a  little  less.  I  would  not  advocate  raising  cream  at 
a  temperature  below  40^.  The  cream  from  milk  thus  cooled 
down  is  thin  and  green,  or  immature,  and  must  be  given  time 
to  ripen  or  to  come  to  perfection.  It  must  then  be  handled 
with  care  and  be  kept  under  proper  conditions  of  aeration.  The 
surroundings  must  be  pure,  free  from  taints,  and  the  cream  stirred 
frequently  that  it  may  become  well  oxidized.    This  is  a  part,  and 
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an  important  part,  of  the  ripening  process,  daring  which  the  fnll 
properties  of  perfect  cream  are  developed.  These  remarks  and 
the  statements  of  the  bntter  committee  apply  to  cream  raised  by 
the  cold  process,  that  is,  by  the  aid  of  ice  or  cold  water.  People 
who  have  favorable  surroundings  or  conditions  for  raising  cream 
without  resorting  to  the  creameries  can  reach  the  same  results  in 
the  preparation  of  the  cream,  without  the  formula ;  but,  at  the 
same  time,  it  must  not  be  forgotten,  although  the  same  end  may 
be  reached,  the  same  principle  or  laws  must  be  obeyed.  The 
following  comments  on  the  formula  of  the  butter  committee, 
expressed  by  the  chairman,  it  seems  to  me  clearly  set  forth  its 
meaning,  and  bring  out  many  important  facts  which  may  be  useful 
to  dairymen. 

I  quote  from  the  Goantry  Oentiemarif  July  12,  1888. 

The  committee  did  not  attempt  to  state  exceptions  or  to  go  into 
particulars.  As  they  are  important,  I  append  them,  although  the 
ground  has  been  partially  covered. 

Our  design  was  also  to  correct  some  common  and  damaging 
practices,  of  putting  cream  together  or  mixing  it  up  to  the  time  of 
churning,  by  which-  practice  much  butter  is  wasted.  Mr.  Gilbert 
found  a  loss  in  this  way  of  two  pounds  of  butter  from  100  pounds 
of  milk.  By  *' ripening"  cream  is  meant  a  full  aeration  or 
oxidizing,  which  gives  it  the  best  flavor.  To  bring  it  to  the 
highest  degree  of  perfection  in  this  respect,  it  should  be  stirred 
occasionally  and  be  kept  in  a  cool  and  even  atmosphere  (say  45^ 
as  a  standard)  for  at  least  twenty-four  hours  after  the  last  batch 
of  cream  has  been  put  in.  This  is  done  to  insure  uniformity  in 
the  cream  in  its  ripeness  —  to  give  time  for  it  all  to  ripen.  At  the 
end  of  the  twenty-four  hours  it  may  be  warmed  up  to  about  60^, 
when  acidity  will  develop,  and  it  is  fit  or  in  the  best  condition  to 
chum. 

This  is  a  rule  or  a  good  law.  Circumstances  ma^  modify  the 
conditions  or  make  radical  changes,  such  as  cool  weather,  hot, 
murky  weather,  thunder  storms,  food,  pure  water,  eta;  but  the 
nearer  the  rule  can  be  observed  the  better  will  be  the  butter  for 
cream  skimmed  sweet  Sourness  is  not  ripeness.  Sourness  does 
not  get  the  most  or  the  best  butter,  if  it  is  carried  beyond  the  per- 
fect* point,  which  is  simply  ^^acid."    A  continuation  of  acidity 
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will  lessen  the  amount  of  butter  and  make  a  miserable  quality, 
and  if  it  is  left  to  do  its  full  work  it  will  eat  up  all  of  the  butter 
fats  and  there  will  be  no  butter.  The  committee  were  aware 
that  cream  is  kept  before  churning  at  a  considerable  range  in 
temperatures,  and  also  churned  at  a  temperature  all  the  way 
from  59P  to  68^,  or  perhaps  with  more  variations,  and  some  of 
the  butter  made  at  these  extremes  is  good,  but  for  a  safe  and 
sensible  rule  a  medium  standard  is  obviously  better.  Cream  of 
different  degrees  of  acidity  will  not  churn  evenly,  hence  there 
must  be  a  time  when  to  stop  adding  fresh  cream,  and  the  com- 
mittee gave  this  time  the  designation  of  beginning  "  the  ripening 
process."  This  should  continue  twenty-four  hours,  as  "  the  ripen- 
ing process  '*  is  slower,  with  a  cool  temperature,  and  more  com- 
plete than  in  a  warmer  temperature,  where  it  will  speedily  get 
sour  and  putrefaction  may  begin,  when  it  must  be  churned  or  lose 
flavor  and  the  quantity  of  butter  be  reduced. 

Of  course  no  fresh  cream  should  be  added  after  it  has  "  come  to 
perfection,"  as  this  cream  would  be  most  likely  to  be  found  in  the 
buttermilk.  It  should  also  have  a  much  higher  temperature  in 
which  to  be  churned  than  if  sour.  If  the  cream  is  kept  in  a  tem- 
perature of  55^  to  60^,  it  will  probably  get  sour  in  twelve  hours, 
although  sweet  when'  skimmed.  This  for  a  good  rule  would  be 
hurrying  things  too  much.  The  committee  had  in  mind,  in  their 
formula,  deep  setting  and  sweet  cream.  We  were  aware  that 
when  cream  is  raised  in  milk-pans,  under  favorable  conditions^ 
the  ripening  process  goes  on  all  the  time,  and  it  only  requires 
thorough  mixing  to  prepare  such  cream  for  the  churn,  and  cream 
thus  raised  will  make  choice  butter.  If  left  on  the  milk  too  long 
it  will  not.  Cream  skimmed  sweet  and  kept  at  a  temperature  of 
45^,  with  a  cool  atmosphere  surrounding,  will  keep  without  much, 
if  any,  change  to  sourness,  for  several  days,  perhaps,  but  this  does 
not  affect  the  principle  involved  to  ripen  it  right,  to  raise  the  tem- 
perature at  the  right  time  and  to  churn  it  right.  If  set  out  of  the 
refrigerator  at  night,  into  the  open  air,  it  will  usually  be  acid 
enough  the  next  morning,  and  thick.  Or  if  the  atmosphere  is  not 
right,  it  may  be  warmed  up  to  the  right  degree  to  insure  these 
conditions.  The  cream  of  two  days  may  be  mixed  and  kept  all 
right  by  keeping  it  all  in  a  temperature  of  45^,  and  mixing  it  well, 
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when  eaob  lot  is  pat  in,  keep  the  mass  twenty-four  hours  after  the 
last  lot  is  put  in,  or  only  twelve  if  need  be,  and  then  churn.  Ab  a 
rule,  better  butter  would  be  had  to  mix  only  one  day's  cream  and 
chum  daily.  We  should  avoid  old  stale  cream;  this  was  one 
of  the  rocks  the  committee  wanted  to  put  a  beacon  on,  as  well  as 
the  other  —  not  to  chum  unripe  and  uneven  cream,  and  to  make 
sourness  alone  the  pilot,  rudder  and  port. 

I  have  alluded  to  the  importance  of  ventilating  and  cooling 
milk.  There  is  a  great  loss  in  the  quality  of  cheese  on  account  of 
floating  curds.  These  cheese,  the  result  of  a  beginning  of  putre- 
faction and  the  creation  of  carbonic  acid  gas,  are  unquestionably 
the  natural  development  of  fermentation  and  the  chemical  changed 
which  follow  the  want  of  care  in  the  handling  of  the  milk.  It  was 
found  as  stated  in  tlie  Country  Gentleman  by  an  agent  of  this 
department,  that  it  is  lack  of  full  ventilation,  in  connection  with 
cooling  the  milk,  that  is  the  chief,  and  in  fact,  almost  entire  cause 
of  tainted  milk  taken  to  the  cheese  factories  and  the  milk  sold  on 
the  streets. 

Excessive  heat  of  the  sun,  cows  being  worried  by  dogs,  or  made 
hot  from  any  cause,  will  start  the  milk  on  the  way  to  taint,  before 
it  is  taken  from  the  udder;  but  all  these  reasons,  in  connection 
with  bad  water  and  food,  are  rare,  as  compared  to  lack  of  airing 
and  cooling  it  as  soon  as  drawn  from  the  cow.  These  impressions 
are  fortified  by  the  experience  of  others.  At  one  of  the  cheese 
factories  in  Montgomery  county  no  tainted  milk  had  been  received, 
or  floating  curd  shown  itself,  since  the  patrons,  who  lived  near  by, 
had  brought  their  milk  to  the  factory  night  and  morning,  where  it 
had  been  put  into  the  vats  with  cold  water  turned  on,  and  running 
all  around  it,  and  the  milk  stirred  and  well  exposed  to  the  air.  In 
the  spring,  however,  when  the  milk  was  kept  at  home  over  night, 
floating  curds  were  common. 

At  other  factories  it  was  found  to  be  a  very  rare  occurrence  for 
tainted  milk  to  come  from  a  dairy  where  the  milk  was  brought 
night  and  morning.  The  most  intelligent  cheese-makers  I 
have  met  with  agree  that  ventilating  and  cooling  the  milk 
over  night  are  necessities  where  it  is  expected  to  make  good 
cheese. 

47 
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Another  important  fact  experience  has  taught,  that  when  milk 
has  been  cooled  to  a  temperature,  and  then  exposed  to  the  hot 
air,  it  will  speedily  spoil.  I  quote  again  from  the  same  authority 
facts  which  must  not  be  overlooked. 

It  has  been  found  that  when  cream  has  been  raised  at  a  tem- 
perature below  40^,  that  it  will  not  keep  as  well,  nor  its  product, 
the  butter,  as  when  the  cream  is  raised  at  45°  or  above  40°.  Just 
exactly  why  this  is  so  I  can  not  tell.  We  know  that  when  meat  or 
fruit  is  kept  just  above  the  freezing  point  that  both  will  speedily 
decay  when  exposed  to  the  air,  and  rapidly  if  exposed  to  warm  air. 
The  germs  of  fermentation  and  decay  are  ever  present  in  milk  and 
cream,  and  it  really  requires  but  a  very  short  time  for  them  to 
develop  and  begin  their  work  under  favorable  conditions,  and  the 
chief  one  is  heai  These  germs  may  be  getting  ready,  developing, 
or  are  being  deposited,  or  both,  under  the  colder  degrees^  and 
start  at  once  into  active  work  as  soon  as  the  influence  of  the 
warmer  temperature  is  felt.  This  must  be  so,  or  why  would  not 
chilled  meat,  milk,  butter,  fruit  and  other  things  keep  as  long  as 
the  fresh  or  the  original  articles  when  they  are  exposed  to  the  air? 
This  law  of  speedy  decay  being  admitted,  when  milk  has  been 
chilled  to  so  low  a  temperature  as  40°,  it  follows  that  it  never 
should  be  done  when  its  preservation  is  desired,  or  the  product  it 
may  make,  either  butter  or  cheese.  This  law  must  not  be 
overlooked. 

It  is  a  mistake  to  mix  the  chilled  milk  with  the  fresh,  as  the 
latter  will  be  injured  by  the  former.  Two  rules  must  be  observed 
right  here :  First,  do  not  chill  milk  to  be  used  or  manufactured 
below  40° ;  and  second,  do  not  mix  such  milk  with  fresh  milk  in 
the  same  can  to  sell,  or  to  take  to  the  cheese  factory.  The  margin 
^s  so  close,  or  rather  the  line  of  injury,  that  the  night's  milk 
should  never  be  mixed  with  the  morning's,  until  ready  to 
work  up. 

My  observations  in  this  respect  were  verified  by  Mr.  NelUs,  of 
Fort  Plain,  whose  milk  tested  very  high.  He  said  he  had  found 
out  for  a  certainty  that  mixing  the  night's  milk,  which  had  been 
cooled,  with  the  morning's,  injured  the  quality  of  the  united,  or 
mixed  *milk.  He  kept  them  separate  and  sold  them  separately. 
It  would  be  a  good  plan  to  sell  the  night's  milk  first 
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BSPOBT  OF  THE  ChEESE  COMMITTEE. 

*    I 

The  committee  on  cheese  made  a  brief  report  for  a  general  basis 
for  cheese  for  export  — 

First,  the  milk  is  supposed  to  be  of  a  normal  standard.  The 
temperature  at  which  to  add  the  rennet  should  be  80°  to  86°. 
Use  sufficient  rennet  to  coagulate  in  fifty  to  sixty  minutes.  The 
time  to  cut  curd  is  when  it  will  split  clean  and  free  from  the  finger 
when  put  into  the  curd.  Agitate  the  milk  slightly  until  signs  of 
coagulation  appear.  Stir  gently  with  the  hands  for  about  five  min- 
utes before  heat  is  applied.  Apply  heat  gently,  using  one  hour  to 
bring  the  heat  to  98°  in  summer  and  100°  in  the  autumn.  Stir 
for  ten  minutes  after  the  mass  is  heated  to  the  desired  point. 
Then  stir  occasionally  until  the  curds  seem  well  cooked  and  are 
firna  to  the  touch.  Now  remove  the  whey.  If  the  maker  desires  to 
use  a  curd  sink,  let  him  now  throw  the  curd  into  the  sink  and  let 
it  drain.  Stir  it  well,  and  keep  from  matting  until  ready  to  apply 
the  salt.  If  the  maker  wishes  to  grind,  allow  it  to  pack  in  the  yat 
or  sink.  After  the  degree  of  acidity  desired  is  reached  the  curd  is 
to  be  cut  up  and  ground.  The  salt  can  now  be  applied.  In  either 
case  the  curd  must  be  kept  warm.  Do  not  let  it  get  below  95°. 
Put  to  press  at  about  80°.  Apply  the  pressure  gently  for  the  first 
hour.  £eep  the  cheidsein  the  press  until  after  dinner  the  follow- 
ing day.  Keep  all  cloths,  followers  and  hoops  clean  and  sweet. 
Scald  them  every  day.  This  is  necessary  to  keep  a  clean,  bright 
surface.  £eep  the  cheese  shelves  clean.  The  temperature  of  the 
curing  room  should  be  kept  at  about  70°,  and  the  room  well  venti- 
lated ;  yet  no  wind  should  be  allowed  to  blow  on  the  cheese.  Know 
that  your  thermometers  are  correct  To  make  home-trade  cheese, 
set  at  lower  temperature,  cook  lighter,  stir'  less  and  salt  less. 
Make  it  a  point  to  retain  moisture  in  your  cheese. 

F.  BLANDING,  Hubbardsville, 

F.  W.  EDMUNDS,  Sherman, 

W.  H.  LEWIS,  West  Potsdam, 

B.  MoADAM,  Borne, 

GEO.  A.  SMITH,  Frankfort, 

a  BBOCKWAT,  Bichfield  Springs, 

J.  B.  HAWES,  Antwerp, 

LEVI  0.  SMITH,  Oedarville, 

Committee. 
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Under  the  provisions  of  the  law  providing  for  cheese  and  butter 
instructors,  a  large  number  of  meetings  or  conferences  have  been 
held  and  instructions  given  in  these  branches  of  husbandry.  These 
meetings  will  be  continued,  as  many  as  it  is  possible  to  hold.  It  is 
the  aim  to  give  both  oral  and  exemplified  instruction  in  butter  and 
cheese-making,  and  to  cover  as  much  territory  as  is  practicable. 

The  Modified  Cheddab  PsooEsa 

The  following  is  "  The  Modified  Cheddar  Process,  as  used  by 
the  cheese  instructors  of  the  New  Fork  State  Dairy  Commission : " 

The  milk  is  placed  in  the  vat  and  heated  to  from  82^-84^  Fahr. 
in  the  warm  weather  of  the  summer,  and  to  86^  Fahr.  in  the  cool 
weather  of  the  fall  If  color  is  to  be  used,  it  should  be  stirred  in 
thoroughly  before  adding  the  rennet 

Sufficient  rennet  is  used  to*  coagulate  the  milk  in  from  twenty  to 
twenty-five  minutes  (two  and  one-half  to  three  ounces  rennet 
extract)  and  bring  the  curd  into  condition  fit  to  cut  in  from  fifty 
minutes  to  one  hour. 

The  extract  or  powder,  on  account  of  uniformity  of  strength,  is 
considered  safest  to  use,  and  there  is  not  the  liability  to  taints  that 
there  is  when  makers  prepare  their  own  rennet  in  tubs,  jars,  eta 

The  curd  is  then  cut  lengthways  of  the  vat  with  the  horizontal  knife. 

The  cutting  is  begun  as  soon  as  the  curd  will  cleave  clean  from 
the  side  of  the  vat,  or  break  clean  before  the  finger,  or  cut  without 
breaking  before  the  knife. 

It  is  then  cut  lengthways  and  crossways  with  the  perpendicular 
knife. 

The  cutting  should  be  all  done  as  soon  as  possible  after  begin- 
ning, as  it  is  claimed  that  if  the  curd  is  in  proper  condition,  or,  in 
technical  language,  if  it  is  just  hard  enough  to  begin  on,  the 
quicker  it  is  cut  the  less  waste  there  will  be. 

If  the  curd  is  too  hard  the  knife  wiU  break  off  fine  particles, 
which  are  lost  in  the  whey. 

When  the  cutting  is  completed  the  curd  is  gently  agitated  for 
about  fifteen  minutes. 

The  heat  is  then  slowly  applied  up  to  9(P  Fahr.,  then  more 
rapidly,  until  the  highest  point  is  reached,  from  98^  to  102^  Fahr. 
In  order  to  preserve  the  most  fat  the  lowest  temperature  which 
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will  cause  the  <somplete  expnlsion  of  the  surplus  whey  should  be 
used,  though  with  some  milk  it  will  be  necessary  to  heat  up  to 
102^  Fahr. 

Great  care  should  be  taken,  during  the  heating  process,  to  stir 
so  thoroughly  that  not  any  part  of  the  curd  will'  become  over- 
heated by  resting  too  long  upon  the  hot  tin ;  because  this  would 
melt  the  fat  and  partially  destroy  the  activity  of  the  rennet  in  that 
portion  of  the  curd. 

£eep  the  curd  agitated  till  it  reaches  the  stage  of  contraction  at 
which  it  will  not  pack. 

The  vat  is  then  covered  with  a  doth  in  order  to  retain  an  equable 
heat  through  all  parts  of  the  mass,  stirring  under  the  cover 
occasionally  to  keep  the  curd  loose. 

The  curd  is  allowed  to  remain  in  this  condition  until  sufficient 
acid  is  developed  to  show  a  quarter  of  an  inch  of  fine  thread  by 
the  hot-iron  test 

The  whey  is  then  all  drawn  off  and  the  curd  packed  about 
equally  on  the  two  sides  of  the  vat,  leaving  a  clear  space  in  the 
center,  for  the  purpose  of  draining. 

After  a  few  minutes,  and  for  the  same  purpose,  the  layers  of  curd 
are  cut  lengthways  through  their  centers  and  again  crossways  into 
strips  or  blocks  about  twelve  inches  long ;  the  center  strips  are 
turned  bottom  side  up  and  placed  upon  the  outside  strips ;  keep 
well  covered  with  a  cloth. 

In  ten  minutes  or  so  the  two  piles  are  turned  over  and  placed  in 
the  center  of  the  vat,  one  on  the  top  of  the  other,  forming  one 
row  of  four  layers. 

Up  to  this  point  the  chief  object  of  the  process  has  been  to 
separate  the  whey  from  the  curd,  but  from  this  point  out  the 
process  is  distinctly  one  of  digestion  or  '^  assimilation." 

The  pile  is  left  lying  in  this  way  for  a  time,  and,  as  it  flattens  out, 
it  is  again  cut  and  doubled  up  and  kept  as  close  as  possible  in 
order  to  retain  the  temperature. 

It  is  inrportant  that,  during  these  manipulations,  the  temperature 
be  kept  up  to  about  98^  Fahr.,  as  this  is  the  most  favorable  for 
the  maturing  of  the  curd,  and  to  have  it  assume  that  flaky  appear- 
ance and  velvety  feeling  which  it  must  do  in  order  to  be  a 
perfect  curd.  ♦ 
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If,  from  any  cause  (as  tainted  milk,  etc.),  there  is  a  development 
of  gas  at  this  stage,  the  packing  mnst  be  continued  until  the  gas 
cells  become  flattened  and  the  curd  appears  solid  and  shows  about 
the  same  texture  as  a  perfect  curd. 

The  production  of  lactic  acid  fermentation  is  important  here  to 
overcome  putrefactive  fermentation  which  is  very  liable  to  develop, 
especially  in  hot  weather,  and  which  is  very  destructive  to  the 
flavor,  quality  and  firmness  of  the  cheese. 

When  the  curd  has  reached  the  proper  stage  of  digestion  it  can 
be  torn  into  strings  and  "  ribbons "  the  whole  length  of  the  piece 
like  the  inner  bark  of  an  elm  tree,  and  the  torn  surface  has  a 
fibriUated  appearance  like  the  cooked  flesh  on  a  chicken's  breast 

The  curd  is  now  cut  up  into  strips,  spread  out  in  the  bottom  of  the 
vat,  allowed  to  cool  down  to  from  88°  to  85°  Fahr.,  and  the  nground. 

The  salt  is  applied  as  the  curd  passes  through  the  milL  The 
salt  is  then  stirred  in  and  the  curd  is  reground  and  put  to  press^ 

The  pressure  must  be  slight  and  applied  gradually  till  the  whey 
is  pressed  out  and  the  rind  is  formed. 

If  it  is  left  in  the  press  from  twelve  to  eighteen  hours  it  will 
retain  its  form  better  and  be  more  solid  than  if  pressed  in  less  time. 

The  above  method  is  based  upon  the  use  of  pure  milk.  To  make 
a  close,  meaty  cheese  from  floating  curds,  it  is  necessary  to  modify 
the  process.  In  this  case  we  use  the  same  amount  of  rennet,  cut  a 
little  finer,  and  stir  from  ten  to  fifteen  minutes  without  steam. 

Apply  the  steam  slowly  at  first,  taking  plenty  of  time  for  the 
temperature  to  rise  to  the  highest  point  needed  (100°  Fahr.).  The 
curd  must  not  be  allowed  to  pack  on  the  bottom  of  the  vat-  Use 
every  means  possible  to  drive  out  the  surplus  whey. 

When  the  acid  shows  one-half  inch  on  the  hot  iron  draw  off  all 
the  whey,  pack  the  curd  in  as  small  a  space  as  possible,  cover  the 
vat  so  as  to  retain  the  heat,  cut  the  curd  into  strips  often,  and  repack 

When  the  gas  has  fully  developed,  run  the  curd  through  the 
mill,  repack  it  and  keep  it  covered  so  as  to  retain  the  heat,  letting 
in  dry  steam  under  the  cover  to  warm  the  curd,  if  necessary. 

When  the  gas-holes  become  flattened  and  the  curd  appears  close 
and  solid  and  shows  about  the  same  texture  as  one  made  from 
good  milk,  cut  it  up  into  strips  and  spread  it  out  thin  over  the 
vat  Then  allow  it  to  cool  to  about  85°  Fahr.,  grind,  salt  the 
same  as  for  a  good  curd,  and  put  it  to  press.  Allow  it  to  remain 
in  press  as  long  as  your  time  will  permit,  at  least  eighteen  hours. 
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Oabb  of  Cows,  bto. 

Oows  should  be  driven  slowly,  and  never  by  dogs.  The  feeding 
of  sour  whey,  or  any  substance  in  a  state  of  advanced  decom^- 
position,  should  not  be  permitted.  Brewers'  grains  and  othet 
cheap  foods  sometimes  fed  to  cows,  if  fresh  and  sweet,  have  not 
been  found  objectionable  when  fed  together  with  natural  and 
wholesome  cattle  food,  and  not  in  too  large  quantities.  In  loca^ 
tions  where  these  cheap  foods  are  easily  obtained  the  tendency 
is  to  over-feed  with  them,  which'  is  sure  to  injure  the  milk 
product. 

Oows  should  have  daily  rations  of  salt  or  free  access  to  it,  and 
all  the  pure  water  they  wani 

The  milking  should  be  done  in  the  most  cleanly  manner  possible^ 
Always,  before  beginning,  wash  or  brush  all  the  dirt  from  the 
ndder  and  surrounding  parts.  Use  nothing  but  tin  milk  pails. 
Strain  through  a  double  cloth,  which  must  be  thoroughly  scalded 
every  time  it  is  used. 

The  milk-can  should  be  kept  scrupulously  clean.  First,  rinse 
it  with  cold  water,  then  scrub  it  with  a  brush,  hot  water  and  salt^ 
and  thoroughly  scald.  It  should  stand  under  a  shed  where  the 
atmosphere  is  perfectly  pure  and  sweet,  away  from  the  odors  of 
the  stables,  barns,  pens,  swill-tubs,  etc.  Old  rusty  cans  and  pails, 
with  the  tin  worn  oflT,  must  be  discarded,  for  the  iron  absorbs  and 
retains  a  portion  of  the  milk  which  can  not  be  gotten  out,  and  is 
liable  to  taint  the  new  milL 

The  milkings,  both  night  and  morning,  must  be  thoroughly 
aerated  as  soon  as  dn^wn.  This  is  best  done  either  by  using  an 
elevated  strainer  or  by  "  pouring  "  with  a  dipper.  By  this  pro- 
cess the  atmosphere  helps  to  drive  off  the  animal  heat,  gases  and 
odors,  and  by  its  more  thoroughly  mixing  with  the  milk  promotes 
oxidization.  For  the  same  purpose  the  milk  should  be  stirred  in 
the  can  from  time  to  time  and  the  cover  left  off  over  night.  It 
can  not  be  too  strongly  impressed  upon  the  mind  of  the  milk 
producer  that  the  thorough  aeration  of  milk  is  essential  to  the 
manufacture  of  first-class  dairy  products. 

KespectfuUy  yours. 

J.  K  BBOWN, 

New  York  State  Dairy  Commissioner. 
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Since  the  foregoing  cironlar  was  issued,  Mr.  Gbo.  T.  Powell,  of 
Ghent,  N.  Y.,  has  furnished  this  department  with  a  statement  of 
the  methods  pursued  in  the  manufacture  of  butter  at  the  creamery 
located  at  Chatham,  N.  T.,  and  known  as  "  The  Columbia  County 
Creamery  Association."  At  this  creamery,  under  the  methods 
pursued,  a  very  superior  article  of  butter  is  made,  and  the  very 
full  and  complete  statement  of  these  methods  by  Mr.  Powell  in 
the  following  communication  to  me  will  be  of  great  interest  to  the 
dairymen  of  this  State : 

Mr.  J.  K  Brown, 

New  York  State  Dairy  Commissioner: 

Deab  Sib. — The  Columbia  County  Creamery  Association,  com- 
posed of  farmers  of  several  towns,  collects  cream  upon  the  cream- 
gathering  system  (Cooley  plan) 'and  has  it  manufactured  into 
butter  at  tlie  factory.  The  first  requisite  is  a  uniform  system  of 
setting  the  milk,  at  a  temperature,  as  near  as  it  can  be  had,  of  45^ 
in  summer  and  42°  in  winter. 

All  kinds  of  food,  such  as  turnips,  cabbage,  or  anything  that 
would  impart  a  bad  flavor  to  the  milk  is  ruled  out,  and  cottonseed 
meal  is  limited  to  two  pounds  per  cow,  per  day,  though  it  i6  not 
used  to  any  extent  in  feeding. 

The  cream  gatherers  are  instructed  to  inspect  the  stables,  to  see 
if  they  are  kept  in  a  clean  condition,  and  also  the  cows,  creamers, 
cans,  etc.,  and  report  any  carelessness  or  negligence  in  these 
important  particulars. 

Farmers  are  urged,  as  far  as  possible,  to  select  cows  for 
their  butter  qualities,  that  cream  of  uniform  quality  may  be 
produced. ' 

When  the  cream  reaches  the  factory  it  is  usually  at  a  tempera* 
ture,  in  summer  of  60^,  and  is  kept  twenty-four  hours,  when  it  is 
sufficiently  ripened  to  churn. 

A  very  important  part  of  the  management  is  in  the  ripening 
process.  It  must  be  thoroughly  oxidized  and  stirred.  We  use  a 
cream  agitator  in  our  cream  vats  that  more  thoroughly  stirs  the 
cream  and  in  much  less  time  than  can  be  done  with  a  rake  or 
paddle.     The  cream  should  be  churned,  if  possible,  just  as  soon 
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S8  it  reaches  the  aoid  stage,  and  at  a  temperature  of  62^.  The 
ohuming  should  oontinne  until  the  butter  begins  to  separate,  in 
about  the  size  of  mustard  seed,  then  run  in  a  portion  of  cold 
brine  and  churn  a  shorter  time  until  the  granules  are  more  per- 
fectly separated  and  in  regular  form  like  fine  double  B  shot  The 
.buttermilk  is  then  run  out,  and  after  thoroughly  drained  out,  run 
in  brine  at  a  temperature  of  45^  to  about  the  amount  of  the 
buttermilk,  and,  after  agitating,  churn  a  few  times,  draw  off  this 
brine,  running  in  brine  or  cold  water  the  second  time,  repeating 
the  same  agitation  of  churn  until,  when  the  water  is  finally  drawn 
off  it  runs  nearly  or  entirely  clear.  After  the  water  is  thoroughly 
drained  from  the  chum,  remove  butter  to  the  worker,  salting  with 
one  ounce  to  the  pound,  unless  otherwise  ordered,  mixing  salt 
thoroughly  through  butter  with  the  paddle.  If  time  can  be 
allowed  let  butter  stand  for  an  hour,  then  work  lightly  for  the 
purpose  of  incorporating  the  salt  thoroughly  and  putting  butter 
in  proper  shape  to  print  or  pack.  The  butter  is  then  put  in  neat 
packages  and  is  ready  to  send  oS. 

In  winter  making  when  cream  comes  in  at  a  temperature  of  45^ 
to  50^,  it  should  be  heated  to  65*^,  remaining  about  thirty-six  hours 
during  the  ripening  process.  The  churning  should  be  at  about 
64^  in  winter,  the  brine  being  made  at  a  temperature  of  50^  to  58^, 
according  to  the  weather.  The  other  details  in  management  are 
similar  to  the  summer  making. 

The  advantages  of  cooperative  dairying  are  many.  Many  farms 
do  not  have  the  proper  facilities  for  handling  cream  and  butter, 
and  when  such  send  in  their  cream  to  the  factory  where  the 
work  is  all  done  systematically  under  the  best  possible  conditions, 
the  gain  is  very  much  over  the  same  work  done  upon  the  farm  ;  a 
fiuDie,  uniform  product  is  turned  out,  the  best  of  packages  are 
always  used,  and  shipments  to  customers  are  made  with  a  regu- 
larity such  as  can  not  always  be  done  in  small  private  dairies.  In 
the  cooperative,  as  in  the  private  dairy,  the  highest  degree  of 
eiceUence  wiU  always  give  mo8t  Batdsfaotory  results. 

GEO.  T.  POWELL, 
President  Uolumbia  OourUy  Oreamery  Association. 

48 
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With  about  1,500  of  these  circulars  was  sent  a  blank,  asking 
information  with  reference  to  the  dairy  interests  of  the  State,  of 
which  the  following  is  a  copy : 

1.  Would  you  suggest  any  changes  or  modifications  of  the 
method  for  making  butter  as  set  forth  in  the  report  of  the  com- 
mittee.    If  so,  please  state  them  briefly  ? 


2.  Do  the  dairymen  of  your  vicinity  generally  make  choice, 
first-class  butter? 


3.  If  not,  why  not  ? 


4  If  you  have  any  changes  or  modifications  of  the  methods  for 
manufacturing  cheese  which  in  your  opinion  would  be  an  improie- 
ment  upon  that  method,  you  will  confer  a  favor  if  you  will  state 
what  they  are? 


5.  Is  the  cheese  manufactured  in  your  vicinity  bringing  usually 
the  highest  price  in  the  market? 
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6.  If  not  please  state  reasons. 


7.  It  is  important  to  the  dairy  interests  of  our  State  that  every 
valuable  idea  or  suggestion  with  reference  to  that  great  industry 
be  obtained  from  all  available  sources. 

Any  information  you  can  give  will  be  a  contribution  to  the 
object  desiredy  which  will  be  appreciated  by  your  fellow  dairymen. 

Bemabes: 


A  large  number  of  these  blanks  have  been  returned  to  us,  with 
replies  to  some,  if  not  all,  of  the  interrogatories,  many  of  which 
are  interesting  and  valuable. 

Eeplies. 

To  the  first  interrogatory,  viz. :  "Would  you  suggest  any  changes 
or  modifications  of  the  method  of  making  butter  as  set  forth  in  the 
report  of  the  committee?    If  so,  please  state  them  briefly." 

"I  think  that  butter  should  stand  from  six  to  twenty  hours  after 
salting  and  then  be  worked  the  second  time.  If  the  salt  is  fine  it 
*  need  not  stand  as  long  between  the  workings  as  it  should  if  the 
salt  is  coarse.  The  action  of  the  salt  upon  the  butter  will  have  a 
tendency  to  expel  all  milky  substances  at  the  second  working. 
We  received  the  second  premium  at  the  International  Dairy  Fair 
held  in  New  York  seven  or  eight  years  ago,  and  this  was  our 
method,  which  was  almost  identical  in  process  of  manufacture 
with  the  butter  that  received  the  first  premium." 

"No,  I  would  not  suggest  any  different  plan  "for  making.  The 
method  of  your  committee  has  my  hearty  approval,  and  I  think 
that  if  our  dairymen  would  take  a  lesson  from  your  honorable 
committee  in  regard  to  their  method  of  making  butter  it  would  be 
a  great  advantage  to  them." 
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*^1  would  suggest  that  butter  should  be  made  from  sweet  cream, 
and  cows  be  fed  grain  and  silo  fodder." 

"  Think  45^  too  low  a  temperature,  as  in  warm  weather  it  ripens 
too  fast  in  raising  to  62^,  the  temperature  at  which  the  milk  is 
best  churned." 

"  I  think  if  everyone  would  practice  the  method  set  forth  in  your 
report  they  would  have  a  more  uniform  product  for  sale." 

"  I  do  not  consider  that  we  are  prepared  to  offer  any  criticisms 
upon  butter-making.  What  butter  we  make  is  made  in  the  early 
spring  and  late  falL" 

"  I  do  not  think  any  change  in  the  method  of  making  butter 
beneficial ;  but  think  it  is  less  liable  to  show  white  streaks  if  it  is 
worked  a  very  little  the  second  time,  having  stood  about  two 
hours  after  salting." 

"I  agree  with  the  report  of  the  committee  in  nearly  every 
respect,  save  two  or  three : 

"1.  I  churn  milk  at  the  temperature  of  58^  in  hot  weather. 

"2.  I  intend  to  get  all  the  cream  in  twelve  hours  (I  use  Cooley 
Creamery),  and  I  think  the  quicker  I  get  cream  after  setting  milk 
the  more  butter  I  get  and  better  quality. 

"3.  I  work  butter  twice.  First  I  work  in  salt ;  then,  after  three 
or  four  hours,  I  work  butter  again  and  pack." 

"  Having  been  in  the  business  fifteen  years  I  can  not  agree  with 
the  butter  committee  in  all  points.  I  can  until  they  claim  that 
the  cream  should  stand  for  a  certain  time  at  45^,  which  will  not 
ripen  at  that  degree ;  but  if  left  at  45^  long  there  will  become  a 
flavor  similar  to  sweet  flavor  which  the  acidity  will  not  overcome, 
which  is  the  peculiar  flavor  that  butter  sometimes  has  and  can  not 
be  accounted  for.  Skim  as  soon  as  twenty-four  houra  Heat  to 
62^,  and  when  it  gets  to  a  tendency  to  be  ropy  it  is  ready  to 
chum." 

"  As  far  as  my  experience  has  gone  the  committee  has  hit  the 
best  method  for  making  choice  butter." 

"  The  best  way  I  know  of  is  to  send  to  every  butter-maker  the 
receipt,  so  that  there  will  be  no  excuse  for  not  making  good 
butter." 

"  Your  method  for  making  butter,  as  set  forth  in  the  report,  is 
all  right." 
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''I  don't  iliink  oollecting  milk  is  a  proper  way  of  obtaining 
cream  for  the  manufacture  of  butter." 

''I  would  not ;  only  that  the  butter  be  worked  again,  after  it  is 
salted  and  left  to  stand,  say  three  or  four  hours.  Great  care 
should  be  taken  not  to  work  it  too  much,  the  second  working 
being  more  of  an  inspection  than  anything  else.'* 

"  I  would  retain  the  cream  at  from  54°  to  56°  in  warm  weather, 
and  60°  in  spring  and  fall,  and  churn  at  58°  and  60°  in  summer, 
and  62°  to  64°  spring  and  fall ;  I  would  use  brine  for  the  last 
rinsing  of  the  butter." 

''I  should  not  recommend  any  change  in  the  report  of  the 
committee." 

"Would  not  change  the  report  of  the  committee." 

"  To  chum  at  a  temperature  of  56°  or  60°,  I  think,  would  be 
better,  as  butter,  in  my  mind,  is  not  so  liable  to  be  too  salty  and 
lard-like." 

"No." 

"Not  any." 

"  I  firmly  approver  of  the  methods  suggested  by  the  committee, 
and  if  their  methods  were  more  thoroughly  practiced  generally,  I 
think  a  better  article  of  butter  would  be  produced." 

"  Butter  should  stand  in  the  bowl  three  or  four  hours  in  a  cool 
place  after  it  is  salted  for*  the  salt  to  dissolve  and  strike  through 
before  it  is  worked  and  packed." 

"  I  would  not ;  they  agree  with  my  ideas  as  well  as  I  could 
state  them." 

"I  have  had  no  experience  in  butter-making,  but  think  the 
method  referred  to  in  the  report  would  be  excellent." 

"  I  would  fully  indorse  the  method  set  forth  in  the  report  of  tile 
committee." 

"  I  will  differ  with  you  some.  I  keep  my  milk  at  a  temperature 
of  62°  and  chum  from  58°  to  60°.  Wash  it  and  salt  in  the  chum. 
Salt  about  three-fourths  of  an  ounce  to  the  pound." 

"We  work  our  butter  twice  before  packing.  Let  it -stand  twelve 
to  twenty-four  hours  from  the  first  to  the  second.  Use  a  oloth  and 
press  the  butter  with  the  hands,  as  you  fill  the  packt^,  and  you 
will  get  most  of  the  brine.  You  make  four  or  five  pounds  more  in 
a  sixty-pound  package.    It  is  firm  and  will  cut  well,  like  cheese. 
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Don't  work  so  it  will  be  salvj.  We  get  the  highest  market  prices 
for  our  butter  in  New  York  and  Brooklyn  and  other  markets.'* 

"  I  have  read  the  report  of  the  committee  and  could  not  suggest 
anything  new." 

''  I  think  the  method  of  making  butter  is  very  good,  and,  if 
strictly  followed,  will  bring  good  results." 

''  The  only  change  I  would  make  would  be  in  salting  after  the 
butter  came  and  is  thoroughly  washed.  I  would  then  work  it, 
and,  after  being  properly  worked,  would  drop  the  butter  into 
strong  brine,  made  from  pure  well-water.  Have  the  brine  take  all 
the  salt  it  would  and  be  clear  and  pure.  Let  the  butter  remain  in 
the  brine  until  it  has  taken  in  salt  sufi&cient  to  preserve  it  By 
the  old  way  of  adding  salt  it  is  seldom,  if  ever,  distributed  evenly." 

"  I  think  the  method  is  very  good." 

^'As  regards  the  butter  question,  I  am  convinced  that  milk 
should  be  stirred  whenever  any  is  added  to  the  vessel,  so  that  the 
lumps  may  be  dissolved.   Keep  in  a  cool  place  until  time  to  change." 

"  I  would  not.  Have  had  very  little  experience  in  butter-making, 
and  so  could  not  offer  any  suggestions." 

'^  I  think  the  committee's  report  pretty  good ;  only  I  don't  make 
any  butter  here." 

"  I  think  the  report  of  the  committee  very  exhaustive.  In  feed- 
ing cows,  I  would  substitute  wheat  middlings  instead  of  cotton- 
seed meal,  as  my  experience  has  proved  unsatisfactory  in  its 
results." 

"No." 

"  I  think  the  method  of  making  butter,  as  set  forth  in  the  report, 
all  right,  if  followed." 

•^*  I  can  not  offer  anything  better." 

"No." 

"  I  would  suggest  that  instead  of  packing  the  butter  at  the  time 
of  salting,  it  should  be  allowed  to  stand  after  salting  in  a 
clean,  cool  place  for  twelve  to  eighteen  hours,  and  then  a  light 
working  agaiQ  and  then  packed.  By  so  doing,  I  think  the  salt  will 
be  better  dissolved  and  the  butter  less  liable  to  be  streaky.  The 
rest  of  the  committee's  report  I  agree  with^" 

"  I  got  the  best  results  by  churning  at  a  temperature  of  60^  to 
64°;  usually  at  62°  never  above  65°.     I  prefer  to  chum  butter  until 
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the  granules  are  about  the  size  of  kernels  of  com.  I  believe  it 
handles  better  and  can  make  as  good  an  article  as  to  take  up  finer. 
I  salt  in  creamery  one  and  one-quarter  ounces  to  a  pound  during 
the  summer  for  holding  in  firkins,  and  work  immediately  after 
churning  and  washing  and  then  set  away  in  dark  and  cool  place 
till  next  morning  and  then  I  rework  and  pack." 

"  I  do  not ;  I  believe  the  method  is  most  excellent." 

"  I  indorse  the  report  of  the  committee,  only  I  think  that  the 
best  way  to  ripen  cream  is  to  put  in  buttermilk,  when  it  is  cool 
weather,  and  chum  the  milk  as  cool  as  possible,  say  in  summer  as 
low  as  56^  or  57°  and  in  faU  and  winter  58°  or  59°  at  the  highest, 
and  work  the  butter  over  once  to  get  the  water  out  before  salting. 
Then  you  don't  waste  any  salt  to  speak  of." 

''  I  don't  see  where  there  could  be  any  change  made  so  as  to 
produce  any  better  article  than  described  in  your  pamphlet" 

"  We  think  that  after  the  cream  has  been  raised,  it  should  be 
kept  at  a  temperature  right  for  churning  while  ripening  or  warmer 
than  45°.  Think  that  68°  is  too  ^arm  to  chum  at  any  season  of 
the  year.  I  would  fix  the  temperature  at  from  58°  to  61°  accord- 
ing to  season,  etc.  Think  the  churning  should  be  done  every  day." 
.  "  I  would  not" 

''  Milk  should  be  kept  at  a  temperature  of  45°  while  cream  is 
rising.  ^  After  buttermilk  has  been  drawn  off,  run  in  strong  brine 
at  a  temperature  of  52°,  repeating  the  washing  with  brine  until 
water  runs  clear.  Otherwise  the  suggestions  in  the  report  of  the 
committee  are  excellent" 

To  the  second  and  third  interrogatories,  viz. :  Do  the  dairymen 
of  your  vicinity  generally  make  choice  first-class  butter?  If  not, 
why  not  ? 

"They  do  not  First,  because  of  a  lack  of  knowledge  in  many 
instances  of  the  principles  that  enter  into  the  production  and  man- 
agement of  milk  and  cream.  Second,  because  of  want  of  facilities 
for  handling  properly,  and  in  the  best  manner,  milk  and  cream 
after  it  is  produced.  It  is  thought  the  public  creameries  will  sup- 
ply this." 

"They  do  not  By  not  taking  proper  pains  in  caring  for  the 
milk  and  by  keeping  the  cream  too  long  before  churning  and  by 
using  poor  salt" 
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'*  They  do  uot  Not  more  than  one  in  fifteen  or  twenty.  The 
greatest  trouble  with  farmers'  wives  is  they  don't  know  the  first 
rale  for  making  good  butter.  (This  gentleman  operates  a 
creamery.)  They  don't  have  good  places  to  raise  the  cream  and 
are  not  neat  and  clean,  and  when  they  meike  the  butter  all  right 
until  the  time  for  working  it,  then  is  when  they  spoil  it.  I  haye 
been  in  the  dairy  business  ten  years  and  I  can  not  make  good 
butter  with  a  poor  worker.  Another  reason  is  they  salt  too 
much,  so  the  salt  stands  all  over  the  butter.  Some  don't  wash 
out  all  the  salt  from  the  buttermilk,  and  of  course  the  buttermilk 
becomes  rancid." 

"  Other  sections  excel  us  in  the  manufacture  of  butter.  The 
butter  of  this  section  is  made  mostly  in  the  spring  and  falL 
They  don't  know  how,  and  they  don't  give  attention  to  providing 
the  best  rations  for  their  cows.  Butter-making  is  secondary  to 
cheese-making  in  this  section." 

^'  No;  not  as  a  rule;  but  they  send  it  to  New  York  and  the  oom- 
mission  merchant  will  sell  the  poor  and  the  good  in  a  lump  at 
the  same  prices,  and  good  butter-makers  and  poor  ones  get  the 
same  prices.  Over-churning,  and  over-working  and  filthiness  in 
milking,  and  especially  in  the  spring  and  fall.  Nearly  all  the 
dairymen  about  here  send  their  milk  to  butter  and  cheese 
factories ;  and  creamery  butter  made  in  this  vicinity  commands,  I 
believe,  as  high  price  as  any  butter  made  in  the  country." 

"No;  medium." 

"  Most  of  them  do.  Some  have  not  the  conveniences,  and  some 
are  not  particular  and  don't  know  any  better.  Don't  try  to  learn 
to  keep  up  with  the  times." 

"  They  do,  the  majority  of  them.  Of  course  there  are  excep- 
tions. Some  are  too  careless  or  slovenly  to  have  a  good  article  of 
any  kind.-  They  are  too  nasty  about  milking,  and  their  pans  and 
pails  are  not  properly  cleansed." 

"  Most  of  them  do.  If  they  don't  I  think  it  is  for  lack  of  care 
of  the  milk  and  cream." 

"  Some  improvements  could  be  made  in  the  future  in  butter- 
making.  There  are  several  reasons.  One  great  reason  is  that 
there  is  not  pains  enough  taken  in  the  care  and  choice  of  stock 
Another  reason  is  they  don't  endeavor  to  produce  an  article 
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adapted' to  the  tastes  and  wishes  of  the  people.  They  seem  to 
think  that  because  their  forefathers  did  so,  they  must ;  when) 
in  reality,  the  habits  and  customs  of  the  people  have  changed^ 
Of  course  I  am  not  speaking  in  regard  to  all  of  the  dairymen^ 
for  some  of  them  have  very  practical  and  modem  ideas  and  make 
a  first-class  article,  while  others  do  not  pay  any  attention  to  rules 
and  scientific  experiments  which  must  govern  a  good  product  oi 
any  kind."        • 

"  As  a  general  thing  I  think  thdy  do  not.  Some  are  getting 
such  prices  for  theirs ;  but  the  most  of  them  do  not.  There  are  a 
great  many  reasons;  among  them  inexperience  of  the  butter- 
makers,  improper  care  of  all  the  dairy  utensils,  improper  card 
of  the  cattle,  and  want  of  cleanliness  in  caring  for,  and  a  fit  placd 
for  keeping,  the  milk,  cream  and  butter.  Probably  not  one-half 
of  the  farmers  are  fitted  for  making  butter  as  they  should  be,  and 
do  not  make  it  a  study  as  they  should." 

"  The  dairymen  don't  make  much  butter  for  home  use,  but  we 
have  a  factory  that  has  made  about  seventy-five  pounds  of  butter 
per  day,  and  it  is  most  excellent  There  seems  to  be  such  a  body 
to  ii  It  is  mostly  shipped  direct  to  New  York,  commanding  a 
high  price." 

"  With  a  few  exceptions  they  do  not  Because  they  don*t  feed 
much  grain  especially  in  the  summer,  and  many  of  them  let  the 
butter  stand  iioo  long  exposed  to  the  air  before  packing,  which 
spoils  the  flavor." 

"  I  think  as  a  general  rule  our  butter-makers  don't  observe  the 
degrees  of  temperature  enough  to  make  a  uniform  quality  of 
butter.  They  make  more  by  guess  than  by  actual  test  of  the  heat 
and  cold  of  the  cream  when  churning,  and  by  the  evenness  of 
ripening.  The  cream  should  be  kept  at  an  even  temperature 
when  it  is  skimmed  and  put  in  the  vessel  to  ripen  for  churning, 
then  gradually  raised  to  62^.  I  find  that  is  the  best  degree  of 
warmth  to  procure  the  best  quality  and  amount  from  the  cream.  *^ 

"Yes,  with  the  exception  of  a  few  who  are  not  as  particular  as 
they  ought  to  be  in  regard  to  the  cleanliness  of  their  milk,  etc." 

"  I  have  only  been  in  this  vicinity  six  months  and  from  what  1 
hear  they  don't  make  choice,  first-class  butter  generally.  I  have 
not  taken  any  pains  to  find  what  the  causes  are,  but  I  know  that 
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some  lack  cleanliness  and  keep  the  milk  too  long  in  the  bam,  as 
thej  milk  first  and  then  feed  the  cows,  and  let  the  milk  stand 
behind  the  cows  all  this  time ;  they  chum  too  long;  I  always  have 
noticed  among  the  farmers  in  this  vicinity  that  they  would  chum 
until  ail  the  butter  was  in  one  or  two  solid  lumps,  which  hurts  the 
grain  and  makes  it  more  difficult  to  work  in  the  salt;  and  you 
can  not  wash  the  butter  thoroughly  either ;  some  wet  their  hands 
when  they  milk,  and  that  gets  a  lot  of  filth  into  the  milk,  which 
Qan  not  be  taken  out,  because  the  filth  is  in  the  liquid  then." 

"I  think  not,  although  there  are  exceptions." 

"  Through  want  of  proper  care  of  milk ;  poor  places  to  keep 
cream  and  milk ;  not  care  enough  taken  of  utensils." 

"  They  do  not ;  because  this  is  a  grain-raising  district  or  locality, 
and  dairies  are  small  and  too  little  attention  is  paid  to  making 
butter,  all  of  which  is  consumed  at  home." 

"  They  make  good  average  butter  but  not  first-class." 

"They  don't  know  how." 

'^  They  do  not,  simply  because  they  don't  take  pains  enough ; 
first,  because  they  don't  take  proper  care  of  their  cows ;  second, 
their  stables  are  not  well  ventilated ;  third,  in  handling  their  milk 
and  cream  right  after  they  get  it  Some  make  a  mistake  by  not 
churning  when  their  milk  is  in  proper  shape,  while  others  chum 
at  the  proper  time  but  work  their  butter  entirely  too  much.  I  have 
seen  butter  stirred  and  worked  so  much  that  it  was  a  litUe  better 
than  grease." 

"  I  think  not ;  because  they  are  not  experienced  butter-makers." 

"Most  of  them  make  choice  butter,  but  many  don't  make  the 
finest  article;  because  some  of  them  don't  know  the  right  con- 
dition and  some  have  not  the  facilities  for  keeping  the  milk  and 
cream  at  the  proper  temperature,  and  a  very  few  don't  care  muck" 

"  I  don't  think  they  do.  They  have  not  the  conveniences  and 
don't  take  the  pains  that  they  should." 

"  I  don't  think  they  do ;  my  opinion  is  that  they  don't  take 
pains  enough  and  don't  go  into  details  of  butter-making.  8ome 
are  not  neat  enough  and  don't  take  the  best  care  of  the  milL 
Some  patrons  don't  bring  good  mUk  and  are  slovenly  about  taking 
care  of  the  cans." 

"  They  don't  because  they  don't  properly  understand  the  art, 
and  their  facilities  are  not  of  the  proper  kind." 
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"  No ;  I  have  not  seen  ten  pounds  of  gilt-edgo  butter  since  I 
came  to  this  county  in  1875.  There  are  no  creameries  in  opera- 
tion in  this  vicinity  now,  though  some  have  been  established  but 
failed.  Can't  give  any  good  reason  for  this  unless  it  is  because 
the  climate,  soil  and  grass  are  not  adapted  to  butter-making.  I 
formerly  made  cheese  in  Oneida  county,  came  to  this  county  in 
'75  ;  found  the  milk  so  different  in  quality  that  I  could  not  make 
first-class  cheese  until  I  tried  ripening  curd  in  sink  and  heating  in 
vats  or  in  whey  to  105^,  and  have  to  vary  them  on  occasions.  Since 
then  I  have  had  no  serious  trouble.  Don't  think  the  milk  is  so 
rich  in  this  part  of  the  county  as  in  Oneida  county  or  the  southern 
part,  as  our  soil  has  a  peculiar  kind  of  wild  grass  which  ripens 
very  early  and  becomes  woody.  It  is  very  uncommon  to  find 
butter  or  milk  during  the  flush  of  the  feed  that  will  try  by  lacto- 
meter better  than  95^.  I  don't  think  the  milk  strong  enough  to 
stand  the  curd-mill  and  get  the  best  results." 

"  I  think  not ;  many  have  not  suitable  conveniences  or  appurte- 
nances for  making  good  butter  and  but  few  know  how." 

''  No ;  because  they  don't  take  particular  pains  to  keep  their 
cows  on  good  feed,  and  when  they  are  stabled  they  are  not  over- 
tidy  in  many  ways." 

"Yes,  they  have  improved  very  much  in  the  last  decade.  More 
butter  is  spoiled  after  making  than  is  made  poor.  An  economical, 
air-tight  package  is  needed  to  keep  butter  during  the  heated  season 
by  those  living  far  from  the  market" 

"  We  have  some  who  make  good  butter  and  some  who  make 
very  poor.  Those  who  .do  not  make  good  butter  are  generally  too 
shiftless  to  do  anything  good.  Their  cows  are  poorly  kept  and 
not  properly  cared  for ;  they  are  a  class  who  never  read  much  and 
don't  know  the  value  of  cleanliness  about  the  barn  and  milk-room. 
In  fact,  they  don't  make  any  study  in  that  direction ;  old-fashioned 
notions  prevail  to  some  extent,  and  they  do  as  their  fathers  and 
mothers  did  from  twenty  to  forty  years  ago.  They  don't  take  any 
agricultural  paper  and  they  don't  know  anything  that  is  going  on 
outside  of  their  farm  or  neighborhood.  They  bring^their  butter 
to  market  and  hear  of  some  neighbor  who  has  received  full  price 
for  a  good  article  of  butter,  and  they  will  ask  the  same  price  and 
don't  see  why  they  can  not  get  as  much.     It  is  all  ^because  the 
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batter  is  not  made  under  proper  snperyision;  the  butter  often 
being  worked  until  there  is  no  graij:i  to  it" 
'  "I  think  not ;  because  each  one  does  just  as  his  neighbor  does." 

'^Some  of  them  do;  others  do  not  The  cause  is,  perhaps, 
ignorance  of  the  proper  method  of  making  and  keeping ;  in  some 
cases  poor  winter.  Some  of  them  do  not  and  can  not  afford  to 
have  the  latest  improved  implements  for  making  butter." 

"They  do." 

"Two-thirds  of  the  butter  made  in  our  town  may  be  called 
sound.  Only  about  one-third  can  be  called  fine ;  because  eveiy 
dairywoman  thinks  she  makes  the  finest  butter,  and,  of  course, 
does  not  try  to  improve." 

"  They  do  not,  because  it  is  not  a  butter  making  section  and 
they  are  not  in  practice." 

"  Some  do  and  some  do  not.  I  think  one  trouble  is,  they  do  not 
observe  proper  care  in  the  skimming  and  working.  I  think  in 
some  cases  they  do  not  get  all  the  buttermilk  out" 

"  No ;  because  they  do  not  know  how  and  do  not  have  proper 
facilities." 

"They  do  not  They  work  too  much  bn  the  old  plan,  instead 
of  washing  the  milk  out  they  work  it  out,  leaving  the  butter  salvy 
and  streaky." 

"Yes." 

"A  very  few  make  strictly  first-class  butter.  The  reason  is  want 
of  proper  care  in  making  and  care  of  the  utensils ;  letting  the  milk 
stand  too  long  before  skimming,  and  the  cream  stand  too  long 
without  thoroughly  mixing;  churning  and  working  butter  too 
much,  so  as  to  spoil  the  grain." 

"No.  It  does  not  compare  with  butter  I  have  seen  made  in 
other  sections,  because  they  do  not  know  how  and  because  farmers 
here  do  not  have  the  best  rations  for  their  cattle  for  winter.  I 
believe  the  best  butter  can  be  made  from  cows  that  are  fed  in  the 
bam  proper  rations.  Our  grass  butter  will  not  bring  high  prices, 
and  has  not  in  years  past  I  am  now  preparing  to  build  a  large 
bam  with  silo,  expecting  to  feed  largely  in  the  stable  rations  suited 
to  the  production  of  the  best  milk  for  butter." 

This  gentleman  also  makes  the  following  pledge : 

''  I,  in  the  most  solemn  manner,  pledge  my  brother  dairymen 
that  my  cheese  shall  be  full  cream  and  the  best  my  skill  can  make.'* 
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**  I  think  not.  Among  the  causes  are,  keeping  the  cows  too  poor 
to  give  rich  milk ;  letting  the  milk  stand  too  long  before  skimming ; 
leaving  the  cream  too  long,  after  it  is  skimmed,  before  churning; 
churning  after  butter  has  come  about  the  size  of  kernels  of  wheat 
without  draining  off  the  batter  milk  and  putting  in  cold  water ; 
nncleanliness  in  many  ways." 

"  In  my  opinion  they  do  not.  The  trouble  is  in  the  care  of  the 
milk  and  cream.  The  milk  is  generally  set  in  small  pans  without 
cooling.  The  cream  is  skimmed  and  mixed  up  to  the  time  of 
churning,  never  being  stirred,  mixed  or  ripened.  It  is  kept  until 
the  usual  amount  accumulates  for  the  churning,  regardless  of  the 
acidity  or  ripening.  In  warm  weather  the  cream  is  often  churned 
at  too  high  a  temperature,  the  butter  coming  soft  and  cheesy. 
One  other  trouble  is  in  workiug  the  butter  too  much.  It  is  generally 
salted  and  worked  after  churning  and  allowed  to  stand  until  the  next 
churning  and  again  worked,  becoming  very  salvy  before  packing." 

"  They  do  not.  Simply  because  they  do  not  know  how  to  care 
for  their  milk  properly  to  procure  the  best  cream.  Do  not  have 
improved  appurtenances.  They  lack  judgment  in  both  feeding 
their  cattle  and  properly  caring  for  the  milk  until  the  animal  heat 
is  out  of  it  This,  in  my  judgment,  is  a  critical  period  that  the 
milk  passes  through,  and  unless  it  is  properly  ventilated  by 
stirring  in  pure,  clean  air,  it  will  take  taint  that  can  not  help 
injuring  the  quality  of  the  butter  or*cheese." 

"  They  do  not  There  is  not  one  in  five  who  knows  when  to 
skim  the  cream  or  when  to  churn  it,  or  who  has  a  thermometer  to 
tell  how  warm  or  how  cool  the  cream  is.  Not  one  in  ten  has  a 
place  to  keep  the  milk  or  cream  in  the  right  shape.  They  keep 
it  in  the  kitchen  or  pantry,  as  a  rule,  where  all  the  cooking  has  to 
to  be  done  and  where  there  is  smoking  from  tobacco  as  well  as 
from  the  stove." 

To  the  fourth  interrogatory,  viz. :  "  If  you  have  any  changes  or 
modifications  of  the  methods  for  manufacturing  cheese  which,  in 
your  opinion,  would  be  an  improvement  upon  that  method,  you 
will  confer  a  favor  if  you  will  state  what  they  are." 

"  No  changes  to  make  upon  the  methods  of  the  committee  on 
cheese-making. ' ' 

^*  Cheese  for  home  trade  are  better  when  heated  to  104°  and 
soured  a  little ;  and  if  milk  is  nearly  sour,  as  it  is  in  summer,  it 
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should  be  heaied  to  110^,  so  as  to  cook  as  much  as  possible  before 
developing  too  much  acidity." 

''  There  is  one  thing  in  the  report  on  floating  curds  that  I  do  a 
little  different  from  your  method,  viz. :  Not  to  let  the  curd  lay  in 
the  whey  until  there  is  one-half  inch  acid  on  it  I  find  a  great 
many  times  that  the  curd  will  float  on  top  of  the  whey  if  it  is 
allowed  to  stand  until  it  will  string  one-half  of  an  inch.  There- 
fore I  do  not  think  you  get  as  good  a  cheese  from  the  curd  after 
it  floats  as  you  do  drawing  the  whey  before.  Curd  has  more  gas 
where  it  floats  and  requires  more  acid,  and  when  cured  would  be 
dryer  and  have  a  rougher  surface  than  the  cheese  you  draw  the 
whey  from  before  it  floats.  I  think  a  small  piece  of  salt-petre 
helps  to  make  a  cleaner  flavor." 

''I  think  in  the  first  place  cheese-makers  do  not  take  pains 
enough  to  instruct  the  patrons  how  to  take  care  of  the  milk.  It 
should  be  stirred  and  aired  to  get  the  animal  heat  out;  then  it 
should  be  cooled  down  to  60^  Fahr.,  and  the  night's  and  morn- 
ing's milk  should  be  kept  separate  until  it  arrives  at  the  factory. 
Then  the  milk  should  be  heated  to  86^  Fahr.,  in  the  spring  or  fall, 
and  enough' rennet  added  to  coagulate  in  thirty  minutes,  so  you 
stop  stirring  it  over  the  top  with  a  dipper." 

"I  have  no  improvemenls  to  oflfer.  I  have  been  luaking  cheese 
after  Mr.  G.  A.  Smith's  method  since  about  the  second  of  last 
July,  and  have  had  a  fine  lot-  of  cheese.  They  brought  the  high- 
est market  prices.     I  shall  continue  making  after  his  method." 

''  The  method  is  about  the  same  as  ours.  We  use  about  the 
same  rennet  and  set  at  97^  or  98°  to  cool  in  the  spring  to  10(P; 
and  in  the  fall,  when  the  milk  is  rich  in  fat,  as  high  as  105^.  Our 
dealers  demand  a  mellow  cheese,  and  not  a  very  moist  one." 

"The  pamphlet  covers  the  whole  ground  in  floating  curd 
Patrons  are  to  blame  wholly  for  the  floating  curds,  because  they 
do  not  take  care  of  the  milk  as  they  ought.  They  do  not  take  out 
the  animal  heat.  The  great  complaint  about  cheese  being  off 
flavor  is  caused  by  makers  not  salting  sufficiently." 

"  I  would  draw  the  whey  before  any  acid  formed,  especially  in 
hot  weather." 

**  The  method  given  by  the  cheese  inspectors  is  about  the  same 
as  used  by  myself/  except  that  I  always  heat  the  milk  to  86^ 
before  adding  the  rennet.     In  this  way  we  have  to  use  less  rennet 
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to  coagulate  the  milk  fit  to  cut  in  one  hoar.  The  less  rennet  used 
the  slower  the  cheese  will  ripen  and  the  longer  they  will  keep 
and  retain  their  flavor." 

"  I  draw  the  whey  as  soon  as  I  get  a  scald  on.  I  think  that 
the  whey  reacts  on  the  curd  and  it  does  not  make  as  fine-flavored 
cheese.  My  cheese  has  sold  at  the  Little  Falls  market  most  of 
this  season  for  a  quarter  of  a  cent  a  pound  more  than  any  other 
factory.  I  make  for  the  home  trade.  I  have  had  some  tainted 
milk,  in  which  case  I  use  less  rennet  than  when  it  is  all  right,  and 
use  sour  whey  with  my  rennet.  <  If  it  is  so  bad  as  to  cause  a 
floater,  I  use  good  sharp  vinegar  —  one  pound  to  1,000  pounds  of 
milL     I  find  it  works  like  a  charm." 

"I  fully  indorse  the  Cheddar  process  as  practiced  by  your 
cheese  inspector,  W.  W.  Hall,  of  Gouvemeur ;  he  has  made  cheese 
in  my  factory  the  past  season." 

"  I  have  not  much  change  to  make.  I  have  found  in  my  expe- 
rience that  the  fine  curd  gives  the  best  fiavored  cheese,  and  a  more 
even  texture.  The  vat  should  never  be  covered  while  the  whey 
is  on  the  curd,  for  it  retains  all  of  the  gases.  The  curd  should  be 
well  aired,  before  going  to  the  press  ;  that  is,  well  stirred  after 
the  salt  is  added." 

"My  method  is  to  set  at  82^,  cut  with  a  perpendicular  knife, 
placed  one-quarter  of  an  inch  apart,  the  cross  one  and  one-half 
inches  apart,  and  never  stop  cutting  until  it  is  all  done.  Let  it 
stand  one-half  hour ;  raise  heat  to  86^  and  let  it  stand  one-half  hour, 
then  raise  to  96^  degrees.  Do  not  draw  off  whey  until  ready  to 
dip,  which  I  determine  with  a  hot  iron." 

"  I  differ  a  little  from  you.  I  use  rennet  enough  to  coagulate  it^ 
in  thirty  minutes.  I  heat  to  96^  in  summer  and  90°  in  autumn. 
I  let  my  cheese  set  in  the  press  twenty-four  hours.  Otherwise  I 
a^jree  with  you." 

"  I  do  not  know  of  any  change  in  the  mode  laid  down  in  the 
pamphlet  Milk  hardly  ever  works  two  days  alike,  and  one  has  to 
use  his  judgment  in  manufacturing  it  in  its  different  stages." 

"  Would  prefer  to  set  in  the  summer  at  86°  and  88°  in  the  fall^ 
instead  of  82°  and  84°,  as  stated  in  your  report,  and  use  rennet 
enough  to  thicken  in  fifty  minutes ;  for  the  reason  that  you  have 
not  got  to  use  so  much  rennet,  and  your  cheese  will  not  come  and 
go  so  much  with  the  weather.     I  would  also  prefer  to  dip  sweet, 
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before  the  curd  has  developed  any  acid  whatever,  but  would  give 
it  about  one-fourth  of  an  inch  in  the  fall.  I  would  only  grind 
once,  as  it  has  a  tendency  to  make  cheese  dry.  I  have  a  mill  that 
will  grind  fine  enough  so  that  it  will  salt  even,  and  break  it  up  the 
last  time  with  my  hand." 

"  My  way  of  cooking  a  vat  of  curd  is  to  apply  heat  gently, 
using  two  hours  to  scald  to  100^.  To  do  it  in  less  time  you  jam 
the  curd  and  cause  a  loss  in  whey.  In  summer  I  draw  off  the 
whey  when  the  acid  shows  one-quarter  of  an  inch.  In  cold 
weather  (fall  or  spring)  one-half  an  inch.  When  curd  pulls  in  fine 
threads  of  one  inch,  pass  it  through  the  curd  mill.  Then  let  it 
stand  to  air  and  mature  for  one  hour,  when  salt  can  be  applied, 
two  and  a  half  to  three  pounds  to  every  hundred  pounds  of  curd. 
Grind  again  to  mix  the  salt  thoroughly.     Put  to  press." 

"I  have  adopted  a  part  of  your  rules.  I  use  the  curd  sink  to 
pack  my  curd  in,  and  just  before  dipping  I  heat  my  curd  up  two 
or  three  degrees.     It  helps  to  start  off  the  whey,  I  think." 

"  I  think  the  method  given  by  the  committee  very  good." 

"  In  replying  I  will  state  my  method  of  making  cheese,  begin- 
ning with  May  first  Heat  the  milk  to  86^,  use  sufficient  pure  and 
sweet  rennet  to  coagulate  in  from  twenty  to  twenty-five  minutes 
(that  is,  not  longer  than  that ;  if  it  is  one  hour  in  coagulating  con- 
siderable cream  will  go  off  in  the  whey),  when  it  will  split  clear 
from  the  finger,  cut  it  up,  stir  gently,  using  the  rake,  for  about 
five  minutes.  Then  apply  steam,  heating  to  100^.  Keep  stirring 
until  it  will  not  pack,  and,  when  the  acid  will  draw  out  on  the  hot 
iron  one  and  one-half  inches,  draw  off  the  whey,  then  salt  the 
curd,  using  two  and  one-half  pounds  of  salt  to  1,000  pounds  of 
milk.  In  hot  weather  run  cold  water  under  the  vat,  while  salting, 
to  cool  the  curd  down  to  about  85*^.     Then  put  to  press." 

"  Different  makers  have  different  methods.  Mine  is  as  follows  : 
In  the  summer  I  set  milk  at  86^,  and  intend  to  have  it  coagulate 
in  about  eighteen  minutes,  after  which  I  let  it  stand  nearly  an 
hour,  or  long  enough  to  have  it  break  fully  and  smoothly ;  then  I 
cut  in  the  usual  way,  but  rather  fine,  and  cook  99"  or  100^.  I 
then  keep  it  broken  in  that  fine  condition  until  it  strings  on  the 
iron  one-half  inch  ;  then  I  put  it  into  my  curd  sink  and  let  it  pack 
I  cut  it  into  chunks  about  eight  inches.  Every  few  minutes  I 
turn  it  bottom  side  up  until  it  is  ready  to  grind.    I  never  have  any 
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trouble  in  getting  a  good  article  of  cheese.  I  prefer  a  curd  sink. 
It  gives  the  curd  a  better  chance  to  dispose  of  the  whey  than  it 
does  to  make  it  in  a  vat.  I  have  not  had  one  rejection  this  year. 
Therefore,  I  claim  my  method  a  success.** 

''  I  think,  as  a  general  rule,  the  cheese-maker  is  in  too  much  of 
a  hurry  to  finish  the  day's  work  and  get  away  from  the  factory.** 

"  The  method  is  all  right" 

"  Have  no  modifications ;  believe  the  dairy  conferences  to  be  good." 

"  The  method  is  in  the  main  all  right.  We  find  it  necessary, 
however,  in  this  section,  to  scald  curd  to  104^  or  106^,  to  enable 
ns  to  extract  the  whey  and  get  the  required  firmness.  No  general 
rule  can  be  laid  down  for  making  cheese  at  all  factories.** 

"  I  do  not  know  as  I  have  any  better  way  of  making  cheese 
than  that  of  Messrs.  Smith,  Hall  and  Morgan.  I  think  if  every 
cheese-maker  would  follow  their  method,  they  would  have  no 
trouble  in  making  first-class  cheese." 

"  I  have  carefully  read  the  report  of  the  cheese  committee  and 
comments  thereon,  and  should  highly  recommend  it  for  producing 
a  firm,  solid  cheese.  The  only  objection  must  be  in  the  yield  of 
curd.  With  us,  we  aim  to  produce  a  pound  of  cheese  from  nine 
and  one-half  pounds  of  milk,  and  I  doubt  if  they  can  produce  one 
pound  of  cheese  from  ten  and  one-half  pounds  of  milk  for  the 
season,  by  the  new  process."    * 

In  answer  to  the  fifth  and  sixth  interrogatories,  viz.:  5.  *'Is  the 
cheese  manufactured  in  your  vicinity  bringing,  usually,  the  highest 
price  in  the  market."     6.  "  If  not,  please  state  reasons." 

"Some  do  and  some  do  not.  One  sale  of  our  factory  went  one- 
eighth  of  a  cent  a  pound  above  anything  in  this  State.  The 
reasons  are,  those  factories  that  make  poor  cheese  do  so  through 
the  neglect  of  the  makers  and  patrons.  Farmers  in  general  do 
not  take  the  care  of  their  milk  that  they  should.  I  think  cheese- 
makers  should  go  through  an  examination  before  entering  a  factory.'* 

"  No ;  owing  to  gassy  milk,  caused  by  marshy  pasture  and  river 
water,  and  the  makers  not  knowing  how  to  handle  it  to  obtain  the 
best  results.   Many  were  bothered  with  what  they  term  *  red  spots.*  ** 

"  Yes,  for  the  home  trade,  but  not  for  shipping.  The  reasons 
are,  poor  milk,  too  much  rennet  and  curd  cooked  too  fast,  and  not 
properly  agitated  while  cooking." 

50 
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"  Yes ;  for  the  last  eight  or  ten  years  we  have  received  from 
one-quarter  to  one-half  a  cent  more  for  our  cheese  than  they  get 
at  Utica  or  Little  Falls,  while  in  former  years  it  was  just  the 
other  way." 

"No.  First,  because  we  have  no  established  standard  for 
milk.  Second,  because  our  patrons  have  advised  a  medium  grade, 
between  a  shipping  and  a  home  trade.  Third,  we  have  used  the 
skimmer  quite  a  good  deal,  and  consequently  it  is  hard  to  hold  a 
reputation,  for  we  have  to  skim  every  time  when  butter  raises  a 
little  higher  than  cheese.  Some  half  and  full  skim  factories  have 
done  better  than  full  cream ;  but  X  think  their  prosperity  is 
drawing  to  a  close.    It  is  hard  to  beat  a  man  twice  with  skim&" 

"  I  know  of  no  factory  in  Onondaga  county  that  commands  as 
good  price  for  their  cheese  as  factories  do  in  the  northern 
counties.  Thi^  reasons  are  that  the  dairying  sections  of  Onondaga 
county  are  mostly  in  low  lands,  swampy  pastures,  furnished  with 
stagnant  and  impure  water.  Cows  fed  for  milk  on  such  feed  can 
not  be  made  to  produce  first-class  milk,  nor  can  such  milk  be 
made  into  first-class  cheese." 

"  Not  always.  Because  we  don't  have  competition  enough,  and 
sometimes  our  cheese  is  too  soft" 

"  Not  as  a  general  rule.  I  think  it  is  on  account  of  the  quality 
of  the  cheese  made.  Every  cheese-maker  that  I  ever  talked  with 
admitted  that  he  had  trouble  with  poor  milk.  If  the  farmers 
would  always  bring  pure  sweet  milk  there  would  be  better  cheese." 

"  They  do  not.  Because  we  have  small  factories  and  small 
dairies  and  do  not  have  the  best  of  makers." 

"Most  of  it  is.  The  reasons  are  that  the  small  factories 
employ  inexperienced  cheese-makers.  Patrons  do  not  aerate 
or  properly  care  for  their  milk." 

"  No ;  the  reasons  are  too  many  small  dairies,  too  many  care- 
less and  shiftless  dairymen  who  do  not  take  proper  care  of  their 
night's  milk." 

"  No.      Cause,  improper  care  of  milk." 

"  Usually  up  to  the  standard  price,  but  only  a  few  bring  highest 
price.  I  think  one  of  the  reasons  is  proper  care  is  not  taken  to 
deliver  the  milk  at  factories  in  proper  condition." 

"  It  is  not.  Nearly  all  the  cheese  is  made  at  creameries,  very 
little  being  full  of  cream.     For  two  or  three  pounds  of  butter  are 
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made  from  each  one  hundred  pounds  of  milk,  and  the  balance 
manufactured  into  cheese,  which  makes  a  very  inferior  article.*' 

"  No.     Because  they  are  mostly  skim  cheese." 

Under  the  head  "Remarks,"  the  following  suggestions,  etc, 
have  been  made : 

"  In  the  first  place  farmers  themselves  should  take  proper  care 
of  the  milk.  I  think  much  good  could  be  done  if  the  State  Dairy 
Commissioner  could  send  the  inspectors  around  to  inspect 
factories  as  often  as  once  a  month.  It  would  keep  them  stirred 
upon  the  subject,  as  they  would  not  know  when  to  look  for  him, 
and  consequently  be  on  the  lookout  aU  the  time." 

"  I  wish  every  dairyman  in  the  State  of  New  York,  and  in  the 
United  States  of  America  could  have  the  pamphlet  on  butter  and 
cheese-making  put  into  his  hands,  with  the  rules  for  making 
which  you  sent,  so  that  they  might  refer  to  them  at  any  time." 
The  following  pledge  is  added :  "  I  do  solemnly  promise  never  to 
make  a  cheese  of  skim  milk,  unless  I  brand  it,  '  skim  cheese,'  on 
tne  bandage." 

"  The  State  has  enlisted  in  a  good  cause.  There  is  lots  of  room 
for  work,  and  if  all  your  men  do  as  well  as  Mr.  Smith,  the  expert 
cheese-maker  who  called  on  me,  I  have  no  doubt  but  what  the 
standard  of  cheese  and  butter  will  be  raised  to  the  benefit  of  all.'* 

"I  am  heartily  glad  that  this  inquiry  has  been  started,  and  I 
believe  it  will  be  attended  with  good  results,  as  it  is  important  to 
all  that  engage  or  are  interested  in  cheese-making,  that  we  make 
the  best  article  possible.  I  shall  look  with  interest  for  the  out« 
come  of  this  inquiry." 

"  Cheese-making  has  improved  very  much  here  since  the  con- 
ference of  cheese-makers  at  Andover,  N.  T.,  under  the  instruction 
of  Messrs.  Smith  and  Hall." 

"  I  think  it  would  be  money  well  invested  by  the  State,  to  send 
experts  to  prominent  factories  to  teach  them,  as  it  seems  wrong 
and  unnecessary  for  Canadian  and  Australian  cheese  to  outsell 
ours.  I  appreciate  the  work  you  are  and  have  been  doing  for  the 
dairy  cause." 

"  I  could  not  advise  any  change  in  the  manufacture  of  cheese 
from  the  cheese  committee's  report  I  have  a  suggestion  to  make 
in  regard  to  milk  that  is  turned  or  sourish,  as  is  the  case  often  in 
)iot  weather  when  milk  is  only  delivered  once  a  day.     I  have  had 
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some  experience  with  milk,  in  the  past  season,  that  has  been 
sourish.  In  such  cases,  I  usually  double  the  amount  of  rennet 
and  don't  scald  the  curd  over  90^..  By  so  doing  it  counteracts  the 
action  of  the  nitrogenous  ingredients  of  the  milk  and  causes  the 
cheese  to  ripen  much  faster  than  where  less  rennet  is  used.  If  I 
make  a  colored  cheese,  I  use  more  annotto,  as  sour  milk  spores 
seem  to  have  a  destructive  effect  on  the  annotto.  I  have  had  no 
trouble  in  curing  the  cheese  and  have  always  received  the  highest 
price." 

"  I  heartily  agree  with  your  committee.  If  all  would  heed  the 
suggestions  set  forth  in  that  little  pamphlet,  the  greater  part  of 
the  trouble  would  cease  and  the  price  would  be  better." 

"  I  think  the  method  advocated  by  Messrs.  Smith,  Hall  and 
Morgan  is  the  best" 

**  The  paper  which  you  sent  me  with  rules  for  manufacturing 
butter  and  cheese  is  full  of  very  valuable  advice  to  dairymen. 
These  rules  should  be  in  the  hands  of  every  dairy  and  cheese- 
maker  in  the  United  States.  It  would  be  very  desirable  to  have 
them  in  book  form.     It  should  be  in  every  farmer's  library." 

"  When  a  farmer  keeps  his  milk  over  night  he  would  find  it  to 
his  advantage  to  set  his  milk-can  on  the  clean  ground.  The  tempera- 
ture of  milk  in  the  vat  should  not  be  allowed  to  raise  too  high, 
even  though  cooled  before  rennet  is  added.  Curd  left  over  from 
the  day  before  may  be  added  after  the  vat  is  scalded.  Sour  milk 
is  better  to  produce  acid  than  sour  whey.  Cheese  may  be  made 
too  close  by  pouring  on  hot  water  while  pressing.  It  is  a  good 
idea  to  leave  the  cap  cloths  on  the  cheese  until  a  few  days  before 
shipping  ;  then  grease  well  with  hot  grease.  The  more  rapid  it  ifl 
desired  to  cure  cheese  the  warmer  the  curing-room  should  be  — 
not  below  45^  nor  above  75°." 

"  If  our  farmers  would  feed  their  cows  and  make  their  butter  as 
suggested  in  your  report,  they  would  have  no  poor  butter.  Please 
send  me  a  few  of  your  committee  reports.  I  have  lost  or  mislaid 
the  one  you  sent  me." 

"  I  think  that  there  should  be  more  cheese  inspectors,  and  if  at 
the  farmers  conventions  a  half  day  could  be  given  to  the  dis- 
cussion of  cheese-making  it  would  be  very  beneficiaL" 

"  The  most  we  have  to  contend  with  in  manufacturing  cheese  is 
the  inequality  of  different  farmers'  milk.     We  now  have  instra.- 
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ments  that  would  detecfc  water  and  the  use  of  the  skimmer,  but 
what  we  need  most  is  to  determine  the  relative  value  of  pure  milk 
from  some  uniform  basis.  We  could  then  proceed  to  regulate  the 
trouble,  which  now  rests  with  the  farmers  in  feeding  their  stock 
and  caring  for  the  milk." 

''  I  think  cheese  should  be  labeled  for  just  what  it  is,  and  not 
put  cheese  on  the  market  as  a  good  article  when  it  is  not*' 

"In  regard  to  manufacture  of  home-trade  cheese  I  would  heat 
to  98^  or  100^,  then  draw  one-half  inch  acid  on  a  dry  curd  and 
salt  two  and  one-fourth  pounds  to  every  100  pounds  of  milk  and 
keep  the  temperature  in  the  curing-room  from  70^  to  75°  for  two 
weeks.  In  extreme' cases  of  tainted  milk  or  curd  I  would  advise 
drawing  four  and  one-half  inch  acid  on  a  dry  curd.  I  have  fol- 
lowed this  practice  foi  twenty  years  with  good  success.  In  this 
process,  of  course,  it  requires  more  time  than  though  less  acid 
had  been  drawn." 

"  The  only  remarks  I  shall  make  are  in  regard  to  branding  skim 
cheese.  I  claim  that  manufacturers  of  f uU  cream  should  have 
protection  against  half-stock  goods.  Skim  cheese  should  be 
branded  as  well  as  f  uU  cream.  I  see  no  reason  for  using  the  State 
brand  until  they  use  a  State  skim  brand." 

"  It  is  my  opinion  that  floating  curds  are  caused  by  carelessness 
of  the  cheese  maker  nine  times  out  of  ten.  Now,  the  cheese 
maker  that  made  here  where  I  am  making  at  present,  had  forty- 
two  days  floating  curds  in  succession  last  year,  caused,  I  think,  by 
using  tainted  rennet  I  have  not  had  a  floater  this  season.  My 
idea  is  to  use  nothing  but  pure,  sweet  rennet,  work  the  curds  fast 
to  retain  the  moisture  in  the  cheese,  and  keep  everything  about 
the  factory  sweet  and  clean." 

'^I  am  not  manufacturing  American  cheese  or  butter.  Am 
retailing  a  great  deal  of  butter  and  find  that  at  the  least  one-third 
of  the  farmers  through  the  country  are  making  an  inferior  article 
which  in  reality  is  not  worth  within  three  to  five  cents  what  butter 
would  bring  if  they  took  more  pains  and  understood  the  business* 
It  would  pay  the  butter-making  community  well  if  in  each  county 
they  had  some  sort  of  a  school  established  where  they  could  go 
and  get  instruction." 

"  In  the  first  place,  we  have  too  many  small  factories  near  each 
other.    They  divide  up  the  patrons.    There  should  be  some  test 
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or  examination  that  a  maker  should  go  through  to  show  that  he  is 
competent  to  make  cheese  and  have  charge  of  a  factory." 

"Think  more  cheese  could  be  sold  at  the  factories  to  patrons 
and  home  dealers  if  factorymen  would  try,  and  thus  make  the 
shipments  to  New  York  less  and  prices  better." 

"At  our  fair,  held  here  at  Wellsville,  we  gave  a  premium  of 
fifty  dollars  and  twenty-five  dollars  on  butter  in  fifty  pound  tubs. 
There  were  about  twenty  tubs,  of  which  only  one  was  perfect 
They  were  all  what  would  be  called  No.  1.  Also,  premium  on 
cheese,  fifty  dollars  and  twenty-five,  of  which  there  were  just 
twenty  different  cheeses.  Not  one  stood  a  perfect  test,  but  they 
were  all  from  No.  1  factories.  I  can  offer  no  suggestions  except 
that  it  takes  practice  with  a  good  amount  of  study  to  make  good 
.butter." 

"I  have  read  the  reports  of  the  dairy  and  cheese  committee  and 
am  much  pleased  with  it.     I  am  a  butter  and  cheese  maker." 

"  I  make  home  trade  cheese  mostly,  in  this  factory ;  that  is  what 
we  call  soft  cheese.  I  have  learned  by  experience  the  process  to 
manufacture  cheese  from  milk  that  is  tainted  with  leaks,  so  that 
the  cheese  will  bear  the  test.  Allegany  county  is  noted  for  leaks. 
We  have  quite  a  large  quantity  in  the  spring.  The  cheese,  when 
cured,  can  not  be  told  from  those  which  did  not  have  any  leaks  in. 
We  make  shipping  cheese  nearly  the  same  as  your  circular  tells." 

"  The  first  necessity  to  success  is  good  cows.  These  may  be 
found  in  all  breeds,  likewise  poor  ones  may  also  be  found  there. 
As  far  as  my  experience  goes,  the  only  true  test  as  to  a  cow's 
qualities,  at  least  for  a  dairy  cow,  lies  in  the  chum.  Each  cow 
should  be  tested  separately,  and,  if  it  is  properly  done,  the  butter 
will  tell  you  just  what  kind  of  a  cow  you  have." 

"  The  Columbia  County  Creamery,  located  at  Chatham,  N.  Y., 
started  its  operations  about  October  1,  1887,  on  the  cooperative 
plan,  using  the  Cooley  system.  Farmers  here  use  grade  Jersey 
cows  to  a  good  degree  in  most  instances.  They  give  good  care 
and  have  been  cleanly  in  their  stables  and  in  their  general  man- 
agement, and  have  aimed  to  produce  milk  of  the  best  quality,  that 
{he  butter  made  from  it  might  be  the  best  in  every  point  We 
have  received  from  patrons  353,057  spaces  of  cream,  from  which 
58,739  pounds  of  butter  were  made,  which  sold  for  $14,103.11. 
Patrons  received  for  their  cream  $10,312.17.  It  has  been  the 
policy  of  the  company  to  employ  a  skilled  and  expert  butter- 
maker  who  has  a  thorough  knowledge  of  cream  and  its  manipula- 
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tion.  The  wisdom  of  this  policy  is  shown  in  the  fact  that  the 
creamery  has  never  turned  out  a  poor  lot  of  butter  and  has  gained 
a  high  reputation  in  one  year,  and  more  orders  than  it  can  fill. 
Our  patrons  have  learned  the  importance  of  cooling  down  their 
milk  quickly,  aiming  at  45^  as  near  as  possible ;  also  feeding  grain 
to  secure  a  larger  yield  of  milk  of  the  best  quality.  One  import- 
ant factor  in  a  public  creamery  is  a  large  patronage,  in  order  that 
the  expenses  may  be  reduced  to  the  lowest  point  There  is  no 
question  but  that,  by  a  wise  selection  of  cows  and  good  breeding, 
with  liberal  feeding,  producing  only  the  best  butter,  the  profit  in 
dairying  can  be  largely  increased." 

The  special  report  of  B.  W.  Moore,  Ph.  B.,*  appearing  as  one  of 
the  appendices,  including  a  resum^  of  the  scientific  portions  of 
preceding  reports  and  the  latest  knowledge  up  to  date  of  the 
chemistry,  etc.,  of  dairy  products,  was  written  because  the  scien- 
tific  matter  was  scattered  through  the  several  preceding  reports 
which  are  exhausted,  and  it  is  essential  to  facilitate  our  work  to 
furnish  this  knowledge  to  new  chemists  frequently  employed 
throughout  the  State. 

The  result  of  the  work  of  the  department  during  the  last  year 
has  been  exceedingly  satisfactory  to  me,  and  that  it  has  been 
appreciated  by  those  most  deeply  interested  is  evidenced  by  the 
fact  that  consumers  and  dairymen  themselves  have  generally  com- 
mended our  work  and  the  common  sentiment  is  that  the  work 
should  be  so  extended  that  the  benefits  may  be  enjoyed  by  all. 

The  following  appendices  are  submitted  as  a  part  of  this  report, 
viz.:  Beport  of  R.  D.  Clark,  chemist  of  the  department  at  Albany ; 
report  of  B.  F.  Van  Valkenburgh,  assistant  dairy  commissioner  in 
charge  of  second  division ;  report  of  F.  D.  Tuthill,  assistant  dairy 
commissioner  in  charge  of  third  division,  and  the  joint  report  of 
Assistant  Commissioners  M.  A.  Perry  and  P.  J.  Sutley,  in  charge  of 
the  fifth  and  sixth  divisions ;  report  of  Expert  W.  G.  Spence,  of 
Oneida,  of  work  performed  under  the  direction  of  the  commis- 
sioner ;  reports  of  W.  W.  Hall,  G.  A.  Smith  and  M.  T.  Morgan, 
instructors  in  the  art  of  cheese-making. 

Also,  a  special  report  by  R.  W.  Moore,  Ph.  B.,  and  the  laws  of 
the  State  of  New  York,  relative  to  dairy  products. 

*The  manuscript  was  lost,  and  we  have  not  .been  able  to  procure 
another  copy  in  time  for  this  report. 
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Under  the  proyisions  and  requirements  of  chapter  298,  Laws  of 
1888,  passed  May  fifteen,  I  have  employed  the  following  persons 
as  experts,  who  have  been  paid,  daring  the  last  fiscal  year, 
the  sums  set  opposite  their  names  for  services  and  expenses 
respectively  : 


Date. 


1888. 
July   12... 
July   12... 
July    22... 
Auff.    9... 

Auff.  22... 
AuflT.  80... 
Sept.  10... 
Sept.  10... 
Sept.  10... 
Sept.  18... 


NAME. 


W.W.HaU... 
O.  A.  Smith.... 
W.W.HaU.... 

F.  D.Ourtis... 

G.  A.  Smith... 
H  T.  Morgan 
W.W.HaU... 
a.  A.  Smith... 
M.  T.  Morgan. 
F.D.  Curtis.... 


Position  held. 


Oheese  expert 
Oheese  expert 
Oheese  expert 
Butter  expert 
Oheese  expert 
Oheese  expert 
Cheese  expert 
Cheese  expert 
Cheese  expert 
Butter  expert. 


Oompen- 
satfon. 

Expenses. 

C180  00 

$66  90 

BO  00 

10  22 

190  00 

61  90 

70  00 

86  80 

180  00 

86  84 

30  00 

488 

186  00 

104  00 

185  00 

84  02 

186  00 

66  44 

80  00 

87  11 

These  experts  are  still  at  work  giving  instruction  in  the  art  of 
butter  and  cheese-making.  For  particulars  see  their  report, 
which  is  submitted  herewith. 

It  is  my  opinion  that  they  have  done  very  much  to  improve 
the  quality  of  the  dairy  products  of  the  State,  and  that  the 
amount  of  money  appropriated  for  this  purpose,  when  compared 
with  the  results,  both  to  the  producer  and  consumer,  shows  it  to 
have  been  a  judicious  and  beneficial  investment.  The  testimony 
already  received  as  to  the  results  show  that  the  wisdom  of  the 
Legislature  in  thus  providing  is  recognized  and  appreciated. 

In  addition  to  the  above,  this  department  has  expended  during 
the  last  fiscal  year  for  stationery,  blanks,  expressage,  telegraph- 
ing, postage  and  the  expenses  of  the  Commissioner,  the  sum  of 
$2,078. 71.  We  have  paid  over  to  the  State  Treasurer,  of  moneys 
received  as  fines  and  penalties,  the  sum  of  $5,591.83. 

J.  K  BEOWN, 

New  York  State  Dairy  Oommissioner. 


APPENDIX. 


Report  of  R.  D.  Clark,  M.  D., 
Department  Chemist. 


Albany,  N.  Y.,  December  10, 1888. 
Hon.  JosiAH  K  Brown, 

New  York  State  Dairy  Commissioner,  Capiiol,  Albany,  N.  T.: 

I  respectfully  submit  the  following  report : 
The  process  of  cheese-making  employed  by  D.  M.  Macpherson» 
of  Lancaster,  Ontario,  called  the  "  Time  System,"  is  as  follows : 

He  divides  the  process  into  eight  stages,  beginning  with  setting 
the  milk  and  ending  with  the  pressed  cheese. 

The  milk  is  set  at  as  low  a  temperature  as  is  consistent  with 
the  action  of  the  rennet,  so  as  to  retain  the  milk-fai  Mr. 
Macpherson  puts  it  from  80^  to  82^  Fahr. 

Sufficient  rennet  is  used  to  coagulate  in  from  ten  to  fifteen 
minutes  and  render  the  curd  fit  to  cut  in  from  fifty-five  minutes  to 
an  hour  under  ordinary  circumstances.  This  constitutes  his  first 
stage. 

The  second  stage  consists  of  cutting  the  curd,  the  temperature 
remaining  at  from  80^  to  82^  Fahr.  Stewing  is  begun  as  soon  as 
cutting  is  completed,  and,  when  the  curd  is  well  healed  over,  the 
temperature  is  raised  to  98^  Fahr. 

Healing  of  the  curd,  as  defined  by  Mr.  M.,  is  as  follows:  ''  Heal- 
ing of  the  surface  of  the  curd  is  the  forming  of  a  pellicle  or  rind 
on  the  surface  of  the  curd  for  the  purpose  of  holding  the  cream 
globules  after  the  curd  is  broken,  and  acts  as  a  strainer  to  allow  the 
clear  whey  to  pass  out  without  carrying  off  the  cream."  From  the 
completion  of  the  cutting  of  the  curd  to  the  point  where  the  tem- 
perature reaches  98^  comprises  the  third  stage. 

The  time  occupied  in  the  above  stages  depends  upon  the  con- 
dition of  the  milk  when  set     With  old  milk,  slightly  acid,  it  will 
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take  but  a  few  minutes,  with  very  fresh,  sweet  milk,  from  four  to 
six  hours. 

Vigorous  stirring  is  kept  up  for  fifteen  minutes  after  the  tem- 
perature is  raised  and  care  is  taken  to  keep  any  portion  of  Uie 
curd  from  resting  too  long  on  the  hot  tin,  thereby  overheating  it 
The  vat  is  kept  covered  with  a  cloth  and  at  the  first  show  of  add 
by  the  hot-iron  test,  the  whey  is  drawn.  This  completes  the 
fourth  stage. 

The  curd  is  then  thoroughly  hand-stirred  from  four  to  sii 
times  and  packed  in  a  thin  layer  over  the  whole  surface  of  the 
bottom  of  the  vat,  keeping  the  temperature  equitable  throughout 
the  curd  by  means  of  the  cloth  cover,  and  allowing  it  gradually  to 
fall  to  95°  by  the  time  it  is  ready  to  grind. 

The  curd  is  then  cut  into  rather  large  pieces  and  turned  bottom 
side  up  every  fifteen  minutes  till  it  shows  exactly  half  an  inch 
upon  the  hot  iron,  when  it  is  ready  to  grind.  If  the  curd  is  good 
it  is  ground  but  once ;  if  it  contains  pin-holes,  oftener.  This  is 
the  fifth  stage. 

After  grinding,  the  curd  is  stirred  and  well  aired  for  one  hour 
and  a  half,  keeping  the  temperature  well  up,  so  that  it  wiU  be  at 
90°  when  ready  for  salting.  The  salt  is  evenly  stirred  through  in 
the  proportion  of  two  and  one-half  pounds  to  1,000  pounds  of 
milk.     This  is  the  sixth  stage. 

After  salting,  the  curd  is  again  stirred  and  aired  for  one  hour, 
the  temperature  meanwhile  having  slowly  fallen  to  80°,  when  it  is 
put  to  press,  great  care  being  observed  to  have  the  hoops,  cloths 
and  followers  perfectly  clean  and  sweet  This  is  the  seventh 
stage. 

The  eighth  stage  is  the  pressing.  Light  pressure  is  made  at 
first,  but  very  heavy  at  last,  seeing  that  the  pressure  is  evenly 
applied  to  the  parts  of  the  curd. 

In  order  to  fully  comprehend  this  system  it  is  necessary  to 
understand  the  principles  upon  which  it  is  based.  Mr.  Macpher- 
son's  philosophy  of  making  cheese  is  to  properly  manipulate  or 
control  the  two  active  agents  which  operate  in  the  milk  to  form 
cheese,  viz.:  rennet  and  fermentation.  The  rennet  causes  the 
caseine  to  coagulate,  which  holds  in  suspension  the  fat,  and  by  its 
contraction  expels  the  whey.     It  also  changes  the  nature  of  the 
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oonstitnent  elements  of  the  curd  (water,  fat  and  oaseine)  so  that 
they  will  '*  assimilate  "  or  mix  together  in  a  homogeneous  mass. 

The  fermentation  is  of  two  kinds,  lactio  and  putrefactive.  These 
are  the  natural  changes  which  milk  undergoes  when  left  to  itself 
under  proper  conditions.  The  putrefactive  fermentation  is  antag- 
onized by  the  lactic,  which  is  the  desirable  one  for  making  cheese. 
Its  action  in  the  process  is  to  prevent  putrefactive  change,  which 
would  spoil  the  product,  and  to  assist  the  rennet  in  "assimilating*' 
the  curd,  which  it  does  when  it  is  carried  just  far  enough,  but  dis- 
integrates it  when  carried  too  far. 

The  action  of  these  two  agents  are  mainly  influenced  by  heat 
and  "  consistency  of  the  milk  and  curd." 

The  term  "consistency"  here  means  the  relative  amount  of  the 
solids  to  the  fluid  in  the  milk ;  also  its  quality  as  to  purity,  and 
ihe  amount  of  moisture  in  the  curd  at  the  fifth  stage  of  the 
process.  That  is  to  say,  that  the  action  of  the  rennet  will  be 
affect^dd  by  taints  or  too  much  water  in  the  milk  and  the  develop- 
ment of  the  lactic  acid  ferment  is  so  influenced  by  a  too  moist 
curd  at  the  point  where  this  development  takes  place  that  it  will 
disintegrate  the  curd  instead  of  assimilating  it,  as  it  should  do. 

It  is  claimed  that  these  agents  and  influences  can  be  so  con- 
trolled as  to  produce  that  particular  character  of  cheese  which  the 
market  may  demand  and  which  consequently  will  bring  the  highest 
price. 

Under  these  principles  the  process  of  cheese-making  is  divided 
into  two  distinct  stages,  the  first  ending  with  the  expulsion  of  all 
the  "  surplus  "  whey  from  the  curd  and  is  due  to  the  action  of  the 
rennet  as  infiuenced  by  heat  The  second  endp  at  the  point  where 
the  curd  is  ready  to  press,  and  comprehends  the  "  assimilative  " 
action  carried  on  between  the  rennet  and  lactic  fermentation  on 
the  one  hand,  and  the  caseine,  fat  and  water  on  the  other. 

A  more  scientific  division  would  be  into  three  stages,  the  two 
just  described  constituting  the  first  two,  which  are  purely 
chemico-physiological  in  their  nature,  and  pressing,  the  third, 
which  is  purely  mechanical. 

In  explanation  of  the  system,  Mr.  Macpherson*  says :  "  The  most 
important  points  of  cheese-making  are  at  stages  four  and  six. 

*  Cheese-makers'  Manual,  by  D.  M.  Macpherson. 
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All  whey  must  be  oat  of  the  curd  at  stafi;e  four,  but  not 
necessarily  off  the  curd.  Too  much  moisture  in  the  curd, 
when  the  lactic  acid  shows  first  on  hot  iron,  does  not 
agree  with  the  rennet  action.  Instead  of  the  proper  moisture 
of  the  curd  being  taken  up  and  assimilated  with  the  caseine 
and  butter,  it  is  opposed  by  this  too  much  moisture,  and  foms 
too  much  lactic  acid  inside  of  the  particles  of  curd  and  pro- 
duces a  contrary  effect  of  disintegration,  which  is  shown  in  & 
sour  cheese,  by  being  hard  and  brittle.  The  curd  must  be  made 
firm  and  solid  before  stage  four  is  reached.  If  the  usual  rennet 
action  does  not  do  it,  then  hand-stirring  is  the  next  best.  No 
time  must  be  lost  in  getting  rid  of  the  whey  and  hardening  the 
curd  at  this  stage.  If  the  curd  is  not  firm  and  solid  at  stage  four 
it  will  be  sure  to  be  a  sour,  bitter,  poor-flavored  and  brittle-textured 
cheese.  If  the  curd  is  heated  above  98^  the  curd  will  get  too 
firm,  and  a  loss  of  average  and  quality  follows ;  but  at  98^  the 
moisture  is  held  by  the  rennet  action,  and  the  curd  will  not  get 
too  firm,  even  by  extra  hand-stirring  all  through  the  process,  from 
the  time  the  whey  is  drawn  off.  If  a  closer  heat  than  98^  is 
obtained  the  curd  will  likely  hold  too  much  moiskire  and  make  a 
soft,  doughy  and  pasty-textured  cheese.  This  is  why  October 
and  November  cheese  is  usually  this  texture,  because  the  curd 
being  allowed  to  cool  off  before  the  rennet  action  contracts  the 
curd  sufficiently  to  expel  the  proper  amount  of  whey;  and  so, 
being  left  in  the  sweet  curd,  it  is  assimilated  with  the  caseine  and 
butter  to  form  this  objectionable  character  of  cheese. 

"  The  times  marked  at  the  temperatures  given  are  such  as  to  pro- 
duce the  best  results ;  if  a  lower  temperature  of  curd  is  allowed, 
then  a  longer  time  must  elapse  for  the  proper  amount  of  ferment- 
ation. The  warmer  the  curd  the  faster  the  changes  progress 
after  stage  four,  and  the  colder  the  curd  the  longer ;  hence  the 
importance  of  keeping  up  a  uniform  heat  as  given.  The  ther- 
mometer should  be  used,  and  put  into  the  curd  at  all  stages  to 
find  out  its  temperature ;  the  feeling  of  the  hand  is  too  liable  to 
vary.  All  thermometers  should  be  tested  and  proved  correct  at 
98^  before  being  used.  This  is  very  importofit,  as  one  or  two 
degrees  either  way  may  hurt  the  product  very  seriously. 
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''  Clieese-making  is  viriiially  diyided  into  two  distin<;t  divisions  : 
From  one  to  four  is  for  expelling  the  surplus  moisture,  and  from 
four  to  eight  is  the  action  of  fermentation  and  rennet  action  com- 
bined ;  hence  the  importance  of  getting  rid  of  all  surplus  moisture 
upRb  stage  four,  and  then  maintaining  uniform  heat  in  the  curd 
from  stage  four  to  stage  seven,  which,  by  experience,  gives  the 
best  results.  The  advantages  of  this  system  of  making  cheese 
for  the  English  market  is,  that  it  can  be  easily  changed  to  suit  the 
requirements  of  time  and  place.  If  the  cheese  is  too  dry  and 
bard,  then  a  lesser  time  from  stage  four  to  stage  seven  is  required ; 
if  the  cheese  is  too  soft  and  porous,  then  a  longer  time  from  stage 
four  to  stage  seven  is  needed,  provided  everything  else  in  the 
manipulation  is  equal.  It  is  necessary  to  note  that  the  amount  of 
rennet  and  the  amount  of  heat  kept  in  the  curd  is  a  very  important 
factor.  Rennet  fills  the  office  of  expelling  the  surplus  whey  at 
certain  temperatures,  then  retaining  a  certain  amount  of  moisture 
to  cure  the  cheese  down  to  a  salvy,  rich,  clear,  silky  texture.  Heed 
is  used  to  assist  this  action  of  rennet  in  all  its  forms,  also  to  bring 
on  lactic  fermentation  to  hold  in  check  the  too  rapid  action  of  the 
rennet  in  curing,  hence  will  be  seen  the  importance  of  having  some 
means  of  measuring  the  action  of  each  agent  to  be  used  to  attain 
the  best  results." 

Composition  of  Canadian  Cheese. 

The  following  samples  were  from  cheese  made  at  different 
factories  in  Canada,  some  from  the  Allen  Qrove  Cheese  Com- 
bination (of  sixty-six  factories),  controlled  by  D.  M.  Maopherson, 
La^caster,  Ontario : 
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It  will  be  seen  that  No.  11  in  the  table  was  from  a  cheese  more 
a  year  old.  Its  flavor  was  fine,  its  texture  was  firm — but  dry  and 
salvy  when  pressed  between  the  fingers  —  and  had  no  smell  of 
decay  whatever.  This  confirms  Mr.  Macpherson*s  statement  that 
when  a  cheese  is  perfectly  *'  assimilated  **  it  will  not  lose  its  flavor 
when  kept  for  a  time,  and  will  improve  in  its  digestibility.  That 
is,  in  other  words,  if  a  cheese  is  properly  made  it  does  not  cure 
in  a  certain  time  and  then  begin  to  deteriorate,  but  keeps  on 
improving  for  a  long  time.  An  opinion  we  have  held  for  some 
time.  The  artificial  digestion  experiments  on  cheese  will  be  given 
further  on  and  it  will  be  noticed  that  this  sample  of  old  cheese 
was  readily  acted  upon  by  the  digestive  fluid. 

The  following  is  the  composition  of  a  sample  of  whey  made  at 
one  of  the  Allen  Grove  combination  factories,  on  October  22, 1888. 
Analyzed  October  26, 1888 : 

Per  oent 

Water 93.39 

Fat 0.287 

Sugar... 6.683 

Lactic  acid 0.46 

Ash 0.29 

The  Modified  Cheddar  Process  as  Used  by  the  Cheese  Instbuo- 

TOBS  OF  THE  NeW  YoBK  StATE  DaIBY  COMMISSION. 

The  milk  is  placed  in  the  vat  and  heated  from  82^  to  84P  Fahr. 
in  the  warm  weather  of  the  summer,  and  to  86^  Fahr.  in  the  cool 
weather  of  the  fall.  If  color  is  to  be  used  it  should  be  stirred  in 
thoroughly  before  adding  the  rennet.  Sufficient  rennet  is  used  to 
coagulate  the  caseine  in  from  twenty  to  twenty-five  minutes  (two 
and  one-half  to  three  ounces  rennet  extract)  and  bring  the  curd 
into  condition  fit  to  cut  in  from  fifty  minutes  to  one  hour. 

The  extract  or  powder,  on  account  of  their  uniformity  of 
strength,  is  considered  safest  to  use,  and,  also,  there  is  not  the 
liability  to  taints  that  there  is  when  makers  prepare  their  own 
rennet  in  tubs,  jars,  etc. 

The  curd  is  then  cut  lengthwise  of  the  vat  with  the  horizontal 
knife. 

The  cutting  is  begun  as  soon  as  the  curd  will  clet  iVe  clean  from 
the  side  of  the  vat,  or  break  clean  before  the  finger,  or  cut  without 
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breaking  before  the  knife.     It  is  then  cut  lengthways  and  cross- 
ways  with  the  perpendicular  knife. 

The  cutting  should  be  all  done  as  soon  as  possible  after  begin- 
ning as  it  is  claimed  that  if  the  curd  is  in  proper  condition,  or 
in  technical  language,  if  it  is  just  hard  enough  to  begin  on,  tiie 
quicker  it  is  cut  the  less  waste  there  will  be.  If  the  curd  is  too 
hard  the  knife  will  break  off  fine  particles  which  are  lost  in  the  whey- 

When  the  cutting  is  completed  the  curd  is  gently  agitated  for 
about  fifteen  minutes.  The  heat  is  then  slowly  applied  up  to  9(P 
Fahr.,  then  more  rapidly  until  the  highest  point  is  reached  (from 
98^  to  102°  Fahr.),  in  order  to  preserve  the  most  fat  the  lowest 
temperature  which  will  cause  the  complete  expulsion  of  the  surplus 
whey  should  be  used,  though  with  some  milk  it  will  be  necessary 
to  heat  up  to  102°  Fahr. 

Great  care  should  be  taken  during  the  heating  process  to  stir  so 
thoroughly  that  not  any  part  of  the  curd  will  become  overheated 
by  resting  too  long  upon  the  hot  tin,  because  this  would  melt  the 
fat,  and  partially  destroy  the  activity  of  the  rennet  in  that  portion 
of  the  curd.  Keep  the  curd  agitated  until  it  reaches  that  stage  of 
contraction  that  it  will  not  pack.  The  vat  is  then  covered  with  a 
cloth  in  order  to  retain  an  equable  heat  through  all  parts  of  the 
mass,  stirring  under  the  cover  occasionally  to  keep  the  curd  loose. 

The  curd  is  allowed  to  remain  in  this  position  until  sufficient 
acid  is  developed  to  show  a  quarter  of  an  inch  of  fine  thread  by 
the  hot-iron  test  The  whey  is  then  all  drawn  off  and  the  curd 
packed  about  equally  on  the  two  sides,  of  the  vat,  leaving  a  clean 
space  in  the  center  for  the  purpose  of  draining. 

After  a  few  minutes,  and  for  the  same  purpose,  the  layers  of 
curd  are  cut  lengthways  through  their  centers  and  again  cross- 
ways  into  strips  or  blocks  about  twelve  inches  long ;  the  center 
strips  are  turned  bottom-side  up  and  placed  upon  the  outside 
strips,  being  kept  covered  with  a  cloth. 

In  ten  minutes  or  so  the  two  piles  are  turned  over  and  placed 
in  the  center  of  the  vat,  one  on  top  of  the  other,  forming  a  row  of 
four  layers. 

Up  to  this  point  the  chief  object  of  the  process  has  been  to 
separate  the  whey  from  the  curd ;  but  from  this  point  out  the 
process  is  distinctly  one  of  digestion  or  "  assimilation." 
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The  pile  is  left  lying  in  this  way  for  a  time  and  as  it  flattens  out 
it  is  again  cut  and  doubled  up  and  kept  as  close  as  possible  in 
order  to  retain  the  temperature. 

It  is  important  that,  during  these  manipulations,  the  tem- 
perature be  kept  up  to  about  98^  Fahr.,  as  this  is  the  most  favor- 
able for  the  maturing  of  the  curd,  and  to  have  it  assume  that 
flaky  appearance  and  velvety  feeling  which  it  must  do  in  order  to 
be  a  perfect  curd. 

If,  from  any  cause  (as  tainted  milk,  etc.),  there  is  a  develop- 
ment of  gas  at  this  stage,  the  packing  must  be  continued  until  the 
gas  cells  become  flattened  and  the  curd  appears  soUd  and  shows 
about  the  same  texture  as  a  perfect  curd. 

The  production  of  lactic  acid  fermentation  is  important  here  to 
overcome  putrefactive  fermentation,  which  is  very  liable  to  develop, 
especially  in  hot  weather,  and  which  is  very  destructive  to  the 
flavor,  quality  and  firmness  of  the  cheese. 

Where  the  curd  has  reached  the  proper  stage  of  digestion  it  can 
be  torn  into  strings  and  ribbons  the  whole  length  of  the  piece 
like  the  inner  bark  of  an  elm  tree,  and  the  torn  surface  has 
a  fibrillated  appearance  like  the  cooked  flesh  on  a  chicken's 
breast 

The  curd  is  now  cut  up  into  strips,  spread  out  in  the  bottom  of 
the  vat,  allowed  to  cool  down  to  from  88°  to  85°  Fahr.,  and  ground. 
The  salt  is  applied  as  the  curd  passes  through  the  mill.  The  salt 
is  then  stirred  in  and  the  curd  is  reground  and  put  to  press. 

The  pressure  must  be  slight  and  applied  gradually  till  the  whey 
is  pressed  out  and  the  rind  is  formed.  If  it  is  left  in  the  press 
from  twelve  to  eighteen  hours  it  will  retain  its  form  better  and  be 
more  soUd  than  if  pressed  in  less  time. 

The  above  method  is  based  upon  the  use  of  pwre  milk.  To 
make  a  close,  meaty  cheese  from  floating  curds,  it  is  necessary  to 
modify  the  process.  In  this  case  use  the  same  amount  of  ren- 
net, cut  a  little  finer,  and  stir  from  ten  to  fifteen  minutes  without 
steam. 

Apply  the  steam  slowly  at  first,  taking  plenty  of  time  for  the 
temperature  to  rise  to  the  highest  point  needed  (100°  Fahr.).  The 
curd  must  not  be  allowed  to  pack  on  the  bottom  of  the  vat  Use 
every  means  possible  to  drive  out  the  surplus  whey. 
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When  the  acid  shows  one-half  inch  on  the  hot  iron,  draw  off  all 
the  whey,  pack  the  curd  in  as  small  a  space  as  possible,  cover  the 
vat  so  as  to  retain  the  heat,  cut  the  curd  into  strips  often,  and  repack. 

When  the  gas  has  fully  developed,  run  the  curd  through  the 
mill,  repack  it  and  keep  it  covered  so  as  to  retain  the  heat,  letting 
in  dry  steam  under  the  cover  to  warm  the  curd,  if  necessary. 

When  the  gas-holes  become  flattened,  and  the  curd  appears  close 
and  solid  and  shows  about  the  same  texture  as  one  made  from 
good  milk,  cut  it  up  into  strips  and  spread  it  out  thin  over  the  vai 
Then  allow  it  to  cool  to  about  85^  Fahr.,  grind,  salt  the  same  as 
for  a  good  curd,  and  put  it  to  press.  Allow  it  to  remain  in  press 
as  long  as  your  time  will  permit,  at  least  eighteen  hours. 

Composition  of  Cheese  Made  by  the  Modified  Cheddab  Pboob8& 

Sample  No,  1.  Percent 

Water 37.08 

Fat 28.72 

Caseine 30.45 

Ash. 3.75 

Analysis  made  September  14, 1888. 

The  lot  of  cheese  from  which  this  sample  was  taken  was  made 
at  Mr.  Merry's  factory,  Verona,  N.  Y.,  the  day  before  the  plug  was 
drawn  (September  11, 1888),  that  is,  as  soon  as  the  cheese  was 
taken  out  of  the  press,  and  consequently  was  very  green.  It  was 
also  made  from  a  "  floating  curd  "  due  to  "  tainted  "  milk.  It  pos- 
sessed a  good  flavor,  was  close,  free  from  gas-cells  and  had  no  free 
moisture. 

The  following  is  the  analysis  of  the  whey  from  the  same : 

Percent 

Water. 93.62 

Fat 0.14 

Sugar,  little  albumen,  little  caseine  and  lactic  acid 5.80 

Ash 0.44 

100.00 

Great  pains  was  taken  to  get  a  fair  average  sample  of  the  whej, 
which  is  attended  with  some  difficulty. 


New  York  State  Dairy  Commissioner.  4S1 

Sample  No.  2.  Percent. 

Water. 33.30 

Fat 33.02 

Caseine 30.19 

Ash 3.49 

Analysis  made  September  14,  1888. 

This  cheese  was  also  made  at  Mr.  Merry's,  and  the  ping  drawn 
as  soon  as  it  was  taken  out  of  the  press,  but  it  was  from  a  perfect 
working  curd.    Its  qualities  were  a  little  better  than  those  of  No.  1. 

Sample  No.  3.  Per  ©ent 

Water 36,90 

Fat 27.45 

Caseine 31.92 

Ash 3.73 

Analysis  made  October  26,  1888. 

This  sample  was  taken  from  the  same  cheese  as  "sample  No.  1.  " 
The  plug  was  drawn  on  the  26th  day  of  October,  1888,  forty-five 
days  after  it  was  made,  hence  a  cured  cheese. 

Sample  No.  4.  Per  oent. 

Water. 34.95 

Fat 25.33 

Caseine 36. 54 

Ash 3.18 

Sample  No.  5.  Per  cent 

Water 35.90 

Fat 25.85 

Caseine 34. 56 

Ash 3.69 

Nos.  4  and  5  were  analyzed  October  24, 1888.  They  were  made 
at  W.  W.  Hall's  factory.  No.  4  was  made  October  20,  1888; 
green  cheese.    No.  5,  September  12, 1888;  cured  cheese. 

Sample  No.  6.  Per  cent. 

Water 33.04 

Fat 25.18 

Caseine 38.36 

Ash 3.42 
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Sample  No.  7.  Perwmt 

Water 34.46 

Fat 26.93 

Caseine 35.29 

Ash 3.32 

The  two  latter  samples  were  made  at  the  Heavelton  factory,  J. 
C.  Birge,  proprietor  and  maker.  No.  6  was  made  September  24, 
1888,  and  was  partly  cured.    No.  7,  October  19, 1888,  and  was  green. 

Sample  No,  8.  Percent 

Water 35.67 

Fat 23.95 

Caseine 37.33 

Ash 3.05 

Made  September  20,  1888,  at  J.  T.  Hodgkin's  factory,  Sprague- 
ville,  New  York.     Cured  cheese. 

Sample  No.  9.  Percent 

Water 35,98 

Fat '25.59 

Caseine 35.22 

ABh 3.21 

Made  September  12,  1888,  at  Steel's  Comers  factory,  Emerj 
Kinsman,  proprietor.     Cured  cheese. 

Sample  No.  10.  Percent 

Water 36.34 

Fat 25.83 

Caseine 34.67 

Ash 3.16 

Made  September  25,  1888,  at  HaUsboro,  New  York,  Parks 
Brothers,  proprietors.     Cured  cheese. 

The  following  samples  of  whey  produced  under  the  modified 
Cheddar  process  were  analyzed  October  24,  1888,  and  contained : 

Sample  A.  Percent 

Water 93.34 

Fat 0.16 

Sugar,  little  albumen,  little  caseine 5.83 

Lactic  acid 0.36 

Ash 0.31 

lOO.OO 
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ScLTnple  B.  Percent. 

Water 93.47 

Fat 0.059 

Sngar,  little  albumen,  little  caseine 5 .  801 

Lactic  acid / 0.34 

Ask 0.33 


100.000 


The  sample  of  whey  No.  1  came  from  the  Henvelton  factory, 
where  samples  of  cheese  Nos.  6  and  7  came  from.  It  was  made 
October  20, 1888. 

Sample  No.  2,  came  from  the  factory  of  W.  W.  Hall,  the  same 
as  samples  of  cheese  Nos.  4  and  5.  It  was  made  October  20, 1888, 
so  that  it  was  from  the  cnrd  of  cheese  No.  4. 

Stirbbd  Curd  Process  of  Making  Cheese. 

The  milk  is  put  in  the  vat  and  set  at  a  temperature  of  82^  to  84^ 
Fahr.     If  it  is  to  be  a  colored  cheese  the  color  is  then  stirred  in. 

Use  sufficient  rennet  to  cause  coagulation  in  from  twenty  to 
twenty-five  minutes  to  bring  it  fit  to  cut  in  from  fifty  minutes  to 
one  hour. 

It  is  then  cut  as  soon  as  it  will  break  clean  before  the  finger, 
lengthways  and  crossways,  rather  finer  than  is  usual  in  the  Cheddar 
process ;  some  use  the  horizontal  knife  first  and  others  prefer  to  tise 
the  perpendicular  knife  first  The  point  aimed  at  is  to  get  an  even 
fine  cut  on  the  curd. 

The  curd  is  then  gently  agitated  for  a  short  time  with  the  hands 
before  applying  the  heat 

The  heat  is  then  applied  gently  at  first,  gradually  raising  the 
temperature  to  from  98^  to  100^  Fahr.,  which  usually  takes  about 
an  hour.  Pains  is  taken  to  keep  the  curd  thoroughly  agitated  so 
that  it  will  not  pack  together.  It  is  essential  that  the  heat  be 
evenly  distributed  throughout  the  mass  of  curd.  The  whey  is 
now  partly  drawn  off,  leaving  sufficient  to  just  cover  the  curd. 
The  vat  is  then  covered  in  order  to  retain  the  temperature,  and  the 
curd  kept  loose  by  occasional  stirring  with  the  hands.  It  is  kept 
in  this  condition  until  enough  acid  is  developed  to  show  about 
one-half  inch  of  fine  strings  by  the  hot-iron  test. 
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It  is  then  dipped  into  the  curd  sink  and  kept  fine  by  stirring 
with  the  hands,  and  is  held  there  until  sufficient  acid  is  developed 
to  show  from  an  inch  to  an  inch  and  a  half  on  the  hot  iron,  and  is 
salted  in  the  proportion  of  three  pounds  to  the  one  thousand.  It 
is  then  piled  up  in  one  end  of  the  sink,  covered  with  a  cloth,  and 
allowed  to  lay  for  from  two  to  three  hours,  when  it  is  put  to  press. 
The  temperature,  when  it  is  put  to  press,  should  be  about  80*^  Fahr. 

Sample  No.   1.  Percent 

Water 35.68 

Fat 33.30 

Oaseine,  etc 27.56 

Ash 3.46 


100.00 

Analyzed  September  28,  1888. 

This  sample  came  from  the  Princeton  Dairy  Association.  The 
factory  is  located  at  Ryuex  Corners,  New  York.  The  cheese  was 
made  by  Ella  Claflm  on  the  27th  September,  1888  (green  cheese). 

The  following  sample  of  whey  is  from  the  same  maker  as  the 
above  cheese : 

Per  eent. 

Water 93.94 

Fat 0.21 

Sugar,  little  caseine,  albumen  and  lactic  acid 5.45 

Ash 0.40 


100.00 


Sample  No.  2.  Peroent 

Water 17.41 

Fat 41.36 

Caseine 37.13 

Ash 4.10 


Analyzed  October  11, 1888. 

Sample  No.  3.  Percent 

Water 36.37 

Fat 32.42 

Caseine 28.34 

Ash 2.87 

October  19, 1888.    Green  cheese. 
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Nob.  2  and  3  were  made  at  Smith  &,  Boyd's,  pine-apple  cheese 
factory,  New  York. 

No.  2  was  made  October  10,  1888 ;  No.  3,  October  17,  188a 
Both  were  green  cheese. 

The  following  samples  of  whey  came  from  the  same  factory  and 
came  from  the  green  cheese. 

Sample  A.  Percent. 

Water 93.24 

Fat ^ 0.88 

Sugar,  etc .* 5.51 

Ash 0.37 

Analyzed  October  12, 1888. 

Sample  B.  Percent 

Water 93.50 

Pat .' 0.10 

Sugar,  etc 6.05 

Ash 0.35 

Analyzed  October  19,  1888.  — 

Sample  A  came  from  same  curd  as  cheese  sample  No.  2  ;  and 
sample  B  from  cheese  No.  3. 

Sample  No.  4  Per  cent 

Water 41.35 

Fat .' 27.02 

Caseine 28.53 

Ash 3.10 

Analyzed  October  19,  1888.  -==— 

Cheese  No.  4  was  made  at  the  Lyon  Brook  factory,  Oxford,  New 
York,  Haynes  Bros.,  proprietors,  on  October  16,  1888.  Green 
cheese. 

The  two  following  samples  of  whey  came  from  the  Lyon  Brook 
factory. 

Sample  A.  Per  cent 

Water 93.14 

Fat 0.32 

Sugar 6.16 

Ash • 0.38 

Analyzed  October  12, 1888. 
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Sample  B.  Pereent 

Water 93.08 

Fat 0.27 

Sugar   6.30 

Ash 0.35 

Analyzed  October  19,  1888. 

Sample  A  was  made  October  10,  1888,  and  sample  B,  October 
16,  1888,  and  was  from  the  same  batch  as  cheese  sample  No.  4. 

Sample  No.  p.  Per  cent 

Water  35.35 

Fat 25.28 

Caseine 36.10 

Ash 3.27 

Analyzed  October  22,  1888.  — — = 

Sample  No.  6.  Percent 

Water 32.98 

Fat 23.57 

Caseine 40.14 

Ash  3.31 

Analyzed  October  22, 1888.  — = 

Samples  Nos.  5  and  6  were  made  at  the  Gouverneur  factory,  A 

W.  Overacker,  proprietor ;  No.  5  was  made  October  13,  1888  and 

No.  6,  September  15,  1888.     The  former  is  a  green  cheese  and  the 

latter  cured. 

Sample  No.  7.  Peroent 

Water ' 32.84 

Fat 29.77 

Caseine 33.27 

Ash  ; 4.12 

Analyzed  October  22,  1888. 

Sample  NOi  8.  Percent 

Water 33.79 

Fat 28.43 

Caseine 34.38 

Ash 3.40 

Analyzed  October  22, 1888. 
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These  two  samples  were  from  the  factory  of  0.  W.  Overaoker, 
South  Gouvemeur,  New  TorL  No.  7  was  made  October  18, 1888 
(a  green  cheese) ;  No.  8  was  made  September  16,  1888  (a  cored 
cheese). 

The  following  is  the  composition  of  the  whej.  taken  from  cheese 
No.  7: 

Per  cent. 

Water 93.07 

Fat 0.099 

Sugar,  etc 6. 171 

Liactic  acid 0.34 

Ash 0.32 

Analyzed  October  24, 1888. 

Sample  No.  9.  Percent 

Water 37.79 

Fat 30.37 

Caseine 28.15 

Ash ; 3.69 

Analyased  October  22, 1888. 

Sample  No.  10.  Per  ©ent. 

Water 33.05 

Fat 23.15 

Caseine  ...    40.20 

Ash 3.60 

Analyzed  October  22,  1888. 

Nos.  9  and  10  were  made  at  the  Crystal  Springs  factory,  Gouver- 
neur.  New  York,  W.  E.  Smith,  proprietor.  No.  9  was  made 
October  18,  1888  (green  cheese) ;  No.  10  was  made  September  21, 
1888  (cured  cheese). 

The  following  is  a  sample  of  whey  from  the  same  factory  and  is 
from  cheese  No.  9. 

Per  oent. 

Water 93.30 

Fat 0.19 

Sugar,  etc 5 .  78 

Lactic  acid 0.39 

Ash 0.34 

^  Analyzed  October  ,24, 1888. 
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Statement  of  Mb.  Abteicus  Holdhidoe,  op  West  BuBUHaTOK, 

Otsego  County,  N.  T. 

In  making  our  special  kind  of  square  cheese  we  receive  ihe 
milk  in  the  usual  form ;  we  use  the  '*  Bavarians,"  and  we  soak  out, 
to  start  with,  one  rennet.  We  soak  them  in  whey  in  two  sacks. 
We  put  in  one  rennet  as  often  as  is  necessary  to  make  the  liquor 
strong  enough  to  coagulate  the  milk  fit  to  cut  in  nearly  an  honr, 
sometimes  a  little  less,  and  when  the  whey  first  rises  on  the  cord, 
before  any  ferment  starts,  we  dip  whey  in  them,  just  as  much  as 
we  use  to  fill  up  the  jar,  and  keep  for  one  vat  about  five  (5)  gallons 
of  liquor.  Renew  it  every  day.  We  cut  up  the  curd  fine  and  heat 
slowly  to  100° ;  it  depends  a  good  deal  whether  your  vat  is  full  or 
half  full,  the  shallower  your  milk  is  in  the  vat  the  more  heat  yoa 
want  to  get  the  same  result. 

When  the  curd  is  sufficiently  cooked,  so  you  can  just  squeeze  it 
up  in  your  hand  and  the  curd  won't  unite  together,  the  whey  is 
drawn ;  just  as  soon  as  you  can  eliminate  all  the  whey,  dipped  into 
the  tin  curd  sink  (without  any  cloth,  with  perforated  tin  in  the 
bottom),  kept  fine  by  raking  the  curd  over,  and  salted  immediately 
lying  in  the  vat,  not  packed  at  alL 

Then,  if  the  weather  is  very  warm,  we  would  have  to  stir  it  over 
after  it  stands  in  the  vat  for  fifteen  or  twenty  minutes,  and  con- 
tinue that  process  of  stirring  that  curd  over  and  letting  it  drain 
until  5  o'clock.  This  is  done  to  allow  the  gas  and  odors  to 
escape. 

Then  it  is  put  to  press  and  pressed  until  the  next  morning  and 
cut  up  into  ten-pound  (10-pound)  cakes,  the  shape  of  the  cheese, 
and  that  cutting  opens  the  cheese  through  both  ways  so  that  you 
can  see  what  you  have  got  as  a  cheese  —  what  the  body  is — 
whether  there  is  whey  remaining  back  in  it,  or  whether  there  is 
gas  in  places.  Then  it  is  bandaged  and  replaced  in  the  curb  and 
pressed  until  5  o'clock  in  the  afternoon.  I  am  making  a  cheese 
about  five  and  one-half  (5^)  inches  square  and  ten  and  one-half 
(10 J)  inches  long. 

Commissioner  Brown. —  If  cheese  made  in  this  way  was  to  be 
made  round,  they  would  have  to  be  placed  in  a  hoop  instead  of 
this  curb? 

Mr.  Holdridqe. —  Yes,  sir ;  at  the  same  time. 
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Commissioner  Brown. —  The  point  is  to  adapt  this  to  other 
forms  of  cheese  ? 

Mr.  HoLDBiDGE. —  That  form  is  jnst  as  I  have  made  them  for 
nineteen  years. 

Q.  How  do  you  out  this  cheese  up,  with  what,  and  how  fine  ? 

A.  With  a  knife  and  very  fine ;  cut  it  immediately ;  I  don't  let 
it  stand  and  get  firm ;  I  don't  cut  the  cheese ;  I  cut  the  curd  fine. 

Q.  Is  it  possible  to  make  cheese  the  way  you  make  it  and  make 
round  cheese  ? 

A.  Yes,  sir. 

Q.  Tell  us  how  to  do  that ;  if  you  were  making  a  round  cheese, 
making  the  curd  just  as  you  have  described  it,  and  put  it  into 
your  hoop,  and  put  it  to  press,  how  much  pressure  would  you 
use  —  what  you  would  call  a  moderate  pressure? 

A.  Let  the  pressure  be  gradual ;  the  cheese  will  drain  dry. 

Q.  You  put  on  a  gentle  pressure,  and  increase  from  time  to 
time,  but  not  intending  to  press  hard  or  close ;  and  let  it  stand 
there  how  long;  next  morning? 

A.  I  always  let  it  stand  until  5  o'clock  in  the  afternoon  when  I 
again  want  to  put  my  curd  in ;  that  makes  better  surface  for  the 
oheese  (small). 

Q.  When  do  you  take  it  out  and  put  it  in,  and  cut  it  up  again  ? 

A.  I  am  speaking  of  round  cheese. 

Q.  Don't  you  take  round  cheese  out,  and  press  it  over  again  ? 

A.  Not  at  all ;  this  is  cut  up  into  eight  cheeses. 

Q.  About  cutting  it  up  fine,  like  kernels  of  com  ? 

A.  That  is  in  the  whey. 

Q.  Now,  I  understand  that,  after  you  actually  put  it  to  press, 
you  don't  cut  it  up  at  all  again  ? 

A.  Not  the  round  cheese,  and  we  don't  cut  this  square  cheese 
only  to  cut  this  cake  into  smaller  pieces,  the  size  of  the  cheese, 
and  put  the  bandage  on ;  but  in  cutting  it  this  way  it  lets  out  a 
certain  amount  of  gas,  and  you  can  see  what  the  texture  and  body 
of  the  cheese  is. 

Q.  I  understood  you  to  say  that  you  put  your  cheese  to  press, 
and  let  it  stay  a  few  hours,  and  then  took  it  out  and  cut  it  into 
small  pieces,  and  pressed  it  over  again  ? 

A-  No ;  that  I  don't  do ;  I  did  not  say  that. 
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Q.  Then  I  don't  see  bnt  that  roond  cheese  is  practically  the 
same  as  the  other,  so  far  as  the  pressing  goes,  except  that  joa  cut 
the  square  pieces  into  smaller  sized  cheeses? 

A.  Yes,  sir ;  I  have  learned,  moreover,  that  by  opening  my  curd 
when  it  was  twelve  hours  old,  if  there  was  any  pin  holes  or  gas 
left  in  the  particles  of  curd,  I  could  see  it,  whereas  if  they  were 
round  cheese,  I  would  not  see  it ;  we  have  made  the  round  cheese 
just  this  process,  the  way  we  have  for  a  great  many  years;  the 
same  as  the  square  cheese. 

Q.  Except  in  cutting  the  curd  up  into  these  square  blocks  or 
rectangular — 

A.  It  is  a  parallelopipedon  in  fact,  but  we  won't  be  so  particular. 

Q.  By  cutting  it  up  into  these  blocks  it  enables  you  to  observe 
the  character  of  the  curd ;  that  is  the  great  advantage  ? 

A.  Yes,  sir ;  that  is  a  great  advantage ;  the  process  is  the  same 
otherwise. 

Q.  Now,  we  have  got  the  cheese  in  the  press ;  state  how  yon 
press  it? 

A  Press  it  very  carefully  and  gradually,  and  follow  it  up  slowly. 

Q.  Your  theory  of  pressing  is  that  you  do  not  press  calculating 
to  press  the  whey  out,  so  much  as  to  follow  up  what  whey 
there  is  drains  out ;  that  is  your  idea? 

A.  Yes,  sir. 

Q.  Well,  would  you  frequently  apply  a  little  additional  pressure  ? 

A  Yes,  sir. 

Q.  If  so,  about  how  often  ? 

A.  About  once  in  fifteen  minutes  to  half  an  hour;  but  let  it 
drain  thoroughly. 

Q.  The  whey  comes  from  draining  more  than  from  pressing? 

A  Yes,  sir ;  because  in  pressing  you  press  so  hard  upon  the 
surface  that  you  force  the  whey  to  the  center. 

Q.  By  applying  sufficiently  hard  or  severe  pressure  you  close 
the  openings  in  the  surface  and  drive  the  whey  to  the  center,  and 
yoa  would  have  cheese  that  would  rot  on  the  inside  before  you 
discovered  anything  wrong  on  the  surface  ? 

A  Yes,  sir ;  and  where  we  made  100-pound  cheese  there  would 
be  a  vacuum  ;  I  found  the  same  rule  work  well  after  you  had  cut 
it  up  and  packed  it  and  all  that ;  if  you  don't  drain  it  and  put 
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pressure  to  it»  the  oatside  will  close  and  retain  the  whey  on  the 
inside;  in  ronnd  cheese  the  action  of  the  rennet  will  generate 
moisture  in  the  cheese ;  in  this  form  that  whey  is  in  there  and  it 
Tery  soon  becomes  acrid  and  will  even  dissolve  cast-iron ;  the 
round  cheese  I  have  to  turn  oyer  end  to  end ;  if  there  is  any 
moisture  left  in  them,  it  percolates  through,  backwards  and  for- 
wards, and  decomposes  the  cheese  ;  so  that  if  you  have  a  round 
cheese  that  leaks,  you  don't  want  to  turn  it  at  all  until  it  gets 
through  leaking;  the  table  would  be  wet  the  way  you  used  to 
make  it ;  considerable  whey  when  they  put  it  in  the  press ;  now, 
the  squares,  they  are  laid  upon  the  side  ;  if  there  is  any  moisture 
in  them,  it  settles  from  the  center  to  the  bottom.  We  turn  it  a 
quarter  over,  and  it  is  turned  at  right  angles,  and  never  goes  back 
again ;  the  whey  is  eliminated  the  first  time,  and  it  never  goes  back. 

Q.  The  rind  of  the  old  cheese,  as  you  have  stated,  where  they 
used  to  try  to  press  them  dry,  the  rind  and  a  couple  of  inches 
would  be  good  cheese,  but  the  center  would  be  decomposed  by 
the  action  of  the  rennet? 

A.  Yes,  sir. 

Q.  That  is  all  there  is  of  this  process ;  how  do  you  care  for 
them ;  when  do  you  put  on  the  bandage  ? 

A.  The  square  cheese  are  bandaged  and  cut  up  the  next  morn- 
ing ;  you  see  we  don't  put  to  press  ;  we  bandage  and  put  back  to 
press  until  5  o'clock,  and  then  put  on  the  shelves  and  cure  the 
same  as  other  cheese ;  turn  them  a  quarter  over  every  day  until 
they  are  cured. 

Q.  What  is  the  evidence  that  they  are  thoroughly  cured — no 
moisture  on  the  shelves  ? 

A,  No,  there  ain't  any ;  but  we  let  them  stand  for  three  or  four 
days  before  we  put  any  grease  on  them ;  they  are  only  greased 
onoe  and  then  rubbed  off  with  a  cloth,  to  keep  them  bright ;  if 
they  get  very  wet,  we  grease  them  again,  through  the  season  ;  but 
the  round  cheese  you  care  for  in  the  same  manner  that  everyone 

does. 

Q.  If  you  will  give  us  your  experience  with  cheese  made  in  this 
way  (these  square  cheese) ;  how  long  they  will  keep ;  how  long 
you  have  kept  them,  and  just  what  you  know  about  it;  how 
long  you  have  kept  them  and  still  have  them  good  cheese ;   have 
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you  ever  kept  any  long  enough  to  spoil  from  age ;  and  if  so,  how 
long? 

A.  Their  keeping  qualities  I  don't  know ;  we  have  kept  them 
six  years ;  we  took  four  years  samples  to  the  centennial  at  Phila- 
delphia; after  the  first  six  months  there  is  no  perceptible 
shrinkage  if  the  cheese  is  dry ;  if  there  is  no  moisture ;  if  the 
moisture  is  eliminated  from  the  cheese. 

Q.  It  is  very  likely  to  be  eliminated  so  that  there  won't  be  any 
shrinkage  ;  have  you  weighed  them  and  tried  that  ? 

A.  Yes,  sir. 

Q.  Just  state  what  you  know  about  that ;  how  you  have  weighed 
them  and  tried  to  find  out  whether  they  do  shrink  any  after  six 
months  ? 

A.  Well,  I  did  weigh  those  that  I  kept  six  years;  weighed 
once  a  year  ;  I  could  not  see  any  variation. 

Q.  Did  you  keep  a  record  so  you  would  know  if  there  was  any 
variation  ? 

A.  Yes,  sir. 

Q.  How  much  variation  was  there  ? 

A.  Nominally,  not  any ;  simply  a  trifle  ;  if  they  were  weighed 
in  a  damp  time,  they  would  take  in  moisture  from  the  atmosphere, 
and  if  in  a  dry  spell  they  might  vary  a  trifle. 

Q.  A  very  small  fraction,  not  enough  to  be  of  any  practical  account? 

A  No. 

Q.  You  say  you  have  kept  these  cheese  for  six  years  ? 

A.  That  is  as  long  as  I  have  kept  them. 

Q.  What  did  you  do  with  the  six-year-old  cheese  ? 

A.  Well,  I  ate  it  and  sampled  it  around  amongst  the  people, 
and  took  a  sample  of  it  to  the  great  cheese  exhibition  held  at 
Utica ;  I  guess  it  was  spoken  of  in  the  papers  at  that  time ;  it  was 
perfect ;  no  flavor  except  the  cheese  flavor ;  it  probably  might  as 
well  come  in  here  as  anywhere  ;  in  a  dry  cheese,  properly  made, 
every  other  odor  leaves  it  but  just  the  cheesy  odor. 

Q.  So  that  there  is  no  odor  or  flavor  but  what  belongs  to  fine 
cheese  ? 

A.  There  is  no  other  odor  or  flavor ;  the  longer  they  are  kept 
the  less  there  is  of  these  objectionable  odors  or  flavors  ;  they  are 
all  gone. 
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Q.  If  yon  will  state,  without  going  into  detail,  just  what  efforts 
you  have  made  to  introduce  this  process  axnong  dairymen,  and 
how  you  have  succeeded  ? 

A.  It  has  been  a  perfect  failure ;  the  incapacity  of  people  not 
knowing  what  cheese  was  has  rendered  it  a  failure ;  but  it  has 
been  a  perfect  success  with  me,  it  is  far  ahead  of  what  I  antici- 
pated,  bat  with  others  it  is  a  perfect  failure. 

Q.  Others  have  tried  it,  to  your  knowledge,  and  don't  succeed  ? 

A.  Yes,  sir. 

Q.  So  that  it  is  not  adopted  anywhere  ? 

A.  No,  I  believe  I  am  the  only  person  making  it ;  it  is  simply 
to  supply  a  demand  of  those  who  want  a  ripe,  clean  flavored 
cheese,  so  that  you  can  buy  a  whole  cheese  if  you  get  one  that 
jou  like ;  no  two  cheeses  are  exactly  alike. 

Q.  You  know  what  is  called  the  Cheddar  process,  of  cheese 
making,  the  one  that  our  experts  use,  where  they  pack  it  and 
where  the  curd  will  strip ;  is  there  any  reason  why  cheese  cut  in 
that  way,  or  curd  manipulated  in  that  way,  would  not  make  as 
good  cheese  as  these  cheeses  that  you  make,  according  to 
your  method,  if  the  curd  was  handled  and  pressed  in  the 
same  way? 

A.  Yes,  sir. 

Q.  Well,  what  do  you  mean  by  "  yes ; "  that  there  is  a  reason 
why  it  would  not  make  as  good  cheese  ? 

A.  Yes,  sir. 

Q.  Will  you  state  what  the  reason  is  ? 

A.  It  is  kept  under  the  action  of  the  rennet  too  long,  uses  up 
the  finest  qualifcies  of  the  milk  ;  the  highest  properties  are  assim- 
ilated by  the  rennet,  and  put  them  up  in  this  form  and  they 
become  woody  and  tasteless  and  never  develop  their  full  cheese 
flavor ;  I  have  tried  that. 

Q.  How  many  years  have  you  been  making  cheese  this  way  ? 

A.  Nineteen  years ;  I  keep  the  entire  season's  make  the  season 
through. 

Q.  Until  you  get  ready  to  market  them  ? 

A.  Yes,  sir. 

Q.  What  season  of  the  year  do  you  market  them  ? 

A.  November,  generally. 
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Q.  How  do  joor  prices  compare  with  the  highest  prices  of  the 
best  factory  Cheddar. cheese? 

A.  Well,  the  point  is  we  generally  calculate  two  cents  more. 

Q.  Do  you  get  two  cents  more  ? 

A.  Yes,  yes ;  I  get  more  than  that ;  generally  get  that  on  the 
average ;  our  milk  last  season  netted  the  patrons,  over  and  above 
all  expenses,  one  dollar  and  two  cents  per.  hundred  pounds.  * 

Q.  For  the  year  ? 

A.  For  five  months. 

Q.  What  was  the  matter  with  the  other  months;  didn't  run? 

A.  Yes,  sir ;  but  we  can  not  make  an  old  cheese  in  October. 

Q.  You  can  not  make  these  square  cheeses  after  September? 

A.  You  can  make  them ;  but  with  artificial  heat,  the  expense  of 
curing  and  giving  them  age  is  large,  and  you  can't  get  them  so  but 
what  there  is  so  much  body  to  them  (we  make  them  out  of  foU 
cream),  that  when  it  comes  on  hot  weather  another  season, 
they  will  melt,  there  is  so  much  butter  in  them ;  I  have  tried 
that. 

Q.  After  the  month  of  September  the  milk  is  so  rich  in  butter 
fat  that  when  it  is  made  into  cheese  in  this  cured  form,  the  next 
season,  when  hot  weather  comes  on,  they  will  melt  down,  no 
•  matter  how  dry  they  are  ? 

A.  Yes,  sir. 

Q.  So  that  it  is  no  particular  advantage  to  make  cheese  in  this 
way  after  the  month  of  September? 

A-  No. 

Q.  From  that  time  on,  what  cheese  you  make,  you  make  accord- 
ing to  the  Cheddar  process  ? 

A.  Yes,  sir. 

Q.  And^for  that  you  get  about  the  same  price  that  other  people 
get  for  theirs  ? 

A.  Yes,  sir. 

Q.  So  for  nineteen  years  you  have  made  cheese  in  this  way,  and 
have  realized  for  all  your  cheese,  up  to  the  first  day  of  October, 
at  least  two  cents  a  pound  above  the  market  for  other  cheese, 
made  in  the  other  way,  as  a  rule  ? 

*  Average  last  year  was  about  ninety-three  cents.— Shith. 
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A.  More  than  that ;  at  least  that ;  never  less  than  thai 

Q.  Gtenerallj  more  ? 

A.  Yes,  sir. 

Q.  For  the  nineteen  years  ? 

A.  YeSy  sir ;  in  making  the  round  cheese,  after  I  have  finished 
making  these  square  cheese  for  the  season,  I  don't  pack  it, 
because  my  cheese-room  is  a  little  cold,  and  my  curd,  dipped  into 
the  dry  vat  in  the  way  that  you  do  up  to  that  time,  will  retain  the 
whey  and  will  stop  the  action  of  the  rennet  so  that  the  cheese  has 
too  much  whey  in  it  and  will  be  mushy,  consequently  I  don't 
pack  it  but  cure  (?)  it  in  the  whey  before  packing  it  ;'it  is  arriving 
at  the  same  result,  only  more  conveniently ;  we  don't  cure  it  in 
the  whey  as  long ;  we  run  our  heat  a  little  higher. 

Q.  How  high? 

A.  About  104^,  right  along  up,  and  let  it  stand  there ;  and  then 
we  calculate  to  have  it  string  a  little. 

Q.  To  have  it  draw  out  a  little  on  the  hot  iron  ? 

A  Yes,  sir. 

Q.  About  how  much  do  you  let  it  draw  out,  an  inch  or  two  ? 

A  About  a  quarter  to  a  half  an  inch  on  the  hot  iron. 

Q.  You  say  that  this  condition,  when  the  curd  applied  to  the 
hot  iron  will  string  out,  is  not  due  to  acidity  ? 

A  It  may  be  if  the  milk  is  poor,  but  it  will  string  coarser. 

Q.  It  is  not  necessarily  due  to  acidity,  because  a  sour  cheese 
will  be  a  sour  cheese  ? 

A  Yes,  sir. 

Q.  And  this  stringing  out  when  the  curd  is  applied  to  the 
hot  iron,  when  the  curd  is  in  proper  condition,  is  due  to 
what  ? 

A  Due  to  the  action  of  the  rennet  converting  into  albumen 
after  the  whey  is  drawn  out,  in  a  thick  state ;  it  is  not  so 
reduced  as  it  is  first  along ;  its  own  cohesive  force  will  press 
it  together ;  then  this  albumen  is  produced  in  that  state ;  it  is 
broke  down,  and  that  is  jnst  as  far  as  yon  can  carry  it ;  yon  carry 
it  a  little  further,  and  it  will  mash  right  through  your  hand,  and 
you  can  not  get  the  whey  out  of  it ;  you  see  this,  if  it  was  acidity, 
sour,  then  the  rennet  action  is  checked,  and  then  you  get  a  poor, 

mealy,  dry  thing. 

66 
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Q.  If  it  were  acidity,  the  digestion  wonld  be  checked,  and  you 
would  have  a  poor  cheese  at  best ;  but  it  is  not  acidity  at  all ;  it  is 
simply  thickening  of  the  albumen  in  the  process  of  digestion  by 
the  action  of  the  rennet  in  the  calf*s  stomach  ? 

A.  It  attempts  to  act  upon  the  mass ;  these  chunks  lay  in  the 
stomach  a  long  while. 

Q.  Until  the  albumen  is  so  thickened  it  will  draw  out? 

A.  Yes,  sir ;  on  that  point,  they  get  at  the  same  result,  only  they 
get  a  cheese  which  has  a  little  acidity ;  they  try  to  get  a  good 
result,  but  I  have  seen  some  very  poor  cheese. 

Q.  You  sum  up  the  whole  matter  of  cheese  making  as  being 
simply  digestion  of  the  milk  as  it  is  performed,  as  near  as  possi- 
ble, in  the  first  stomach  of  the  calf ;  and  the  nearer  you  can 
approach  to  that  the  more  perfect  your  cheese  is  ? 

A.  You  want  to  use  as  little  rennet  as  you  can;  you  want  to 
have  the  cheese  under  your  control,  so  you  can  get  a  good  cheese ; 
you  push  in  rennet  enough,  or  too  much  rennet  rather,  and  that 
spoils  the  flavor  of  your  cheese,  and  it  goes  along  too  fast  for 
your  ability  to  keep  up  with  ii 

Q.  The  object  you  are  aiming  at  is  to  produce  the  same  result 
as  that  produced  in  the  stomach  of  the  calf,  and  the  nearer  you 
approach  that  the  more  perfect  the  cheese. 

A.  I  don't  say  that ;  because  that  may  lay  there  so  long  it  won't 
have  any  butter  in  it ;  to  produce  one  of  these  fine  cheese  we 
have  got  to  have  the  finest  properties  of  the  milk  retained  in  the 
curd ;  and  they  are  not  retained  in  the  curd  in  the  calf ;  they  go 
into  the  circulation  and  are  eliminated ;  if  we  take  out  all  that 
we  have  only  got  just  the  waste ;  if  the  cheese  is  dry  and  the  oil 
is  changed  by  the  action  of  the  renuet  into  this  dry  powder,  and 
is  retained  in  the  body  of  the  cheese,  and  has  not  been  lost  by 
evaporation  or  otherwise ;  it  takes  oils  and  such  things  to  make 
gas ;  the  cheese  are  always  giving  off  an  odor ;  when  they  give 
off  a  very  gaseous  or  offensive  odor  the  cheese  is  growing  riper 
very  fast ;  but  when  you  cure  them  in  the  whey,  so  far  as  to  use 
up  these  vapors,  they  are  gone  before  it  is  made  into  cheese; 
we  have  carried  it  so  far  as  to  get  the  moisture  out  in  the  whey, 
and  no  further ;  but  they  never  will  hold  the  same  amount ;  even 
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the  same  qnalitj  of  milk  will  not  hold  exaotly  the  same  amount  of 
cheese  properties ;  this  cheese  is  not  suitable  for  weak  stomachs 
until  it  has  lost  that  oily  appearance,  until  the  butter  fat  is  acted 
upon,  to  be  soluble ;  that  chee»e  is  soluble  in  water. 

Q.  Fresh  made  cheese  is  not  soluble  in  water? 

A.  No,  sir ;  until  the  cheese  is  old  enough  so  that  the  process 
of  digestion  has  been  carried  far  enough  so  that  the  butter  fats 
have  been  digested  and  taken  a  dry  granular  form,  the  cheese 
taken  into  the  human  stomach  will  only  aid  in  digesting  the  other 
articles  in  the  stomach,  and  all  the  digestive  qualities  of  the  new 
cheese  will  go  out  from  the  cheese  and  help  digest  the  other 
articles  in  the  stomach,  and  the  cheese  will  remain  there  and  be 
hard  to  get  rid  of ;  the  cheese  is  best  to  eat  when  it  is  so  old  that 
the  process  of  digestion  has  been  continued  so  far  that  the  butter 
fats  have  all  been  digested  and  taken  a  dry  granular  form  in  the 
cheese. 

COHPOSinOK  OF  THE  HOLDBIDGE  ChEESE. 


Sample  No.  1 

Sample  No.  3 

Sample  Na.  8 

Sample  No.  4 

Sample  No.  5 

Sample  No.  6 
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18.10 

42.17 
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4.36 

Made  in— 


September,  1888 
May,  1888 

June,  1888 

May,  1888 

AuffUBt  1888 

July.  1888 


Analyzed. 


November  19.1888 
November  19. 1888 
Novem  ber  19, 18)<8 
Novem  bar  lu,  1888 
November  19,1888 
November  19, 1888 


It  will  be  observed  that  these  cheese  were  dry  and  highly 
salted.  Their  quality  was  good;  their  flavor  varied  consider- 
ably, but  had  no  taint  of  decay ;  their  texture  was  firm  and  meaty 
and  contained  no  gas-holes. 

The  following  two  samples  are  what  is  known  as  "  night  skim ;" 
that  is,  they  are  made  of  the  skimmed  night's  milk  mixed  with  the 
whole  morning's  milk.     They  were  made  under  the  Cheddar 

process : 

Sample  No.  1.  Per  cent 

Water 36.07 

Fat   19 .  62 

Caseine 40.49 

Ash 3.82 
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Sample  No.  2.  ^^tax. 

Water 39.95 

Fat  13,10 

Caseine 43.32 

Ash 3.63 

No.  1  was  made  October  20, 1888,  therefore  partly  cured.  Na  3 
was  made  November  8, 1888,  therefore  green.  Both  were  made 
at  the  Sterling  factory,  Frankfort,  N.  Y. 

The  following  is  the  composition  of  cheese  made  under  the 
different  systems,  given  in  tabular  form : 
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The  following  experiments  on  the  solubiUtj  of  cheese  were 
made : 

These  experiments  were  made  for  the  purpose  of  comparing  the 
solubility  of  the  cheese  made  under  the  different  processes.  As 
each  sample  was  placed  under  similar  conditions,  it  is  fair  to 
assume  that  the  results  represent  their  comparative  solubility, 
and  should  not  be  taken  as  an  exponent  of  their  digestion  in  the 
stomach,  for  the  conditions  are  not  at  all  like  the  stomach  diges- 
tion. By  increasing  the  amount  of  acid  the  samples  could  be 
made  to  dissolve  very  quickly.  Then,  too,  in  the  stomach  some 
of  the  fat  undergoes  disintegration,  setting  free  fatty  acids,  which 
we  believe  is  important  in  the  process  of  digestion,  and  many 
other  conditions  of  stomach  digestion  are  not  complied  with. 

In  the  first  trial  the  digestive  fluid  was  composed  of  one  grain 
of  Park,  Davis  <fe  Co.'s  "  Pepsinum  purum  lamellis,"  one  minum 
or  drop  of  concentrated  hydrochloric  acid  and  two  drams  of 
distilled  water ;  into  this  was  put  five  grains  of  the  sample  of  dry 
cheese,  after  having  been  forced  through  a  wire  sieve  with  sixty 
meshes  to  the  inch. 

The  whole  was  contained  in  a  tubular  vial,  well  stoppered  and 
kept  into  an  oven  whose  temperature  ranged  from  100^  to  105°  Fahr. 

All  the  samples  were  placed  under  exactly  the  same  conditions, 
except  with  the  stirred  curd,  where  the  acid  for  the  first  six  hours 
was  but  0.1  per  cent,  after  which  time  1.0  per  cent  was*added. 

As  will  be  seen  by  the  table  below  (Table  5),  the  one-year-old 
Canada  cheese  dissolved  in  seven  hours ;  none  of  the  other  five 
were  completely  dissolved  at  the  end  of  twenty-four  hours. 

One  of  the  seven  full  Cheddars  was  dissolved  at  the  end  of 
ten  hours ;  three  at  the  end  of  twenty-two  hours,  and  three  at  the 
end  of  twenty-four  hours. 

The  two  skim  Cheddars  were  not  nearlv  clear  at  the  end  of 
forty-eight  hours. 

Of  the  six  stirred  curd,  one  was  clear  at  the  end  of  six  hours 
after  acid  was  added  or  twelve  hours  altogether ;  one  was  clear 
at  the  end  of  fourteen  hours  after  the  acid  was  increased,  or 
twenty  hours  altogether ;  and  two  at  the  end  of  twenty-four 
hours  after  acid,  or  thirty  hours  altogether.  The  other  two 
were  not  clear  at  the  end  of  thirty  hours. 
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Of  the  six  Holdridge  samples,  one  was  clear  in  six  hours,  two 
were  clear  at  the  end  of  eighteen  and  one-half  hours,,  and  three 
at  the  end  of  twenty-five  hours,  though  one  of  them  was  not  quite 
a  perfect  solution. 

In  the  second  trial  the  liquid  was  composed  of  two  grains  of  the 
same  pepsin,  three  drams  of  water  and  one  drop  of  acid,  into 
which  four  grains  of  cheese  were  placed ;  the  other  conditions 
were  the  same. 

From  table  8  it  will  be  seen  that  of  the  seven  Canada  cheese 
one  was  dissolved  at  the  end  of  twelve  hours.  This  was  the 
only  green  cheese  among  the  Canada  samples.  (This  was  not 
taken  in  the  first  trial.)  The  old  Canada  cheese  was  clear  at  the 
end  of  twenty-three  hours,  but  none  of  the  others  were  nearly 
clear  at  that  time. 

Of  the  seven  full  Cheddars,  one  was  clear  at  the  end  of  nine 
hours,  and  two  were  clear  at  the  end  of  twenty-three  hours ;  the 
other  four  were  not  quite  clear  at  that  time. 

The  two  skim  Cheddar  cheese  (Table  7)  were  not  nearly  dis- 
solved at  the  end  of  forty-eight  hours. 

Of  the  six  stirred  curd  (Table  7),  one  was  about  dissolved  at 
the  end  of  twenty-three  hours  and  two  were  nearly  so ;  none  of 
the  others  were  dissolved  at  that  time. 

Of  the  six  Holdridge  cheese,  one  was  clear  at  the  end  of 
fifteen  hours,  one  was  dissolved  at  the  end  of  twenty-three  hours 
and  the  other  three  were  not  quite  dissolved  at  the  end  of 
twenty-three  hours ;  none  were  as  perfectly  dissolved  as  the  first 
one  above  mentioned. 
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The  Gabs  of  Mile. 

Mncli  has  been  and  is  being  written  and  said  npon  the  subject 
of  handling  milk  to  be  made  into  batter  and  cheese,  yet  gross 
negligence  or  ignorance  in  regard  to  it  is  the  prevailing  practice. 

The  importance  of  properly  handling  milk  can  not  be  too 
strongly  or  too  often  urged  upon  the  mind  of  the  producer.  The 
principles  underlying  the  subject  have  been  but  little  studied,  and 
consequently  but  little  is  known  about  them.  We  will  endeavor 
to  set  forth  those  principles  so  far  as  they  are  known  as  we 
proceed. 

The  thorough  aeration  of  milk  has  been  shown  by  practice  to 
be  the  most  effective  means  of  preventing  "  taints,"  which  is  the 
great  antagonist  of  modern  cheese-makers,  and  it  is  also  the 
cause  of  a  large  proportion  of  bad  cheese.  Out  of  fifty-two  or 
fifty-three  cheese  factories  we  visited  the  season  just  past,  all  but 
one  had  been  troubled  more  or  less  with  "  tainted  milk." 

In  one  factory  it  had  been  so  great  as  nearly  to  ruin  the  sale  of 
the  cheese.  It  was  generally  the  milk  of  certain  patrons  that  was 
**  tainted,"  and  we  took  special  pains  to  ascertain  whether  they 
aired  their  milk,  and  found  that  none  of  them  did.  They  usually 
put  the  evening's  milk  into  a  closed  can.  On  the  other  hand  in 
those  factories  to  which  the  milk  was  delivered  twice  a  day,  the 
night's  milk  placed  into  an  open  vat  and  stirred  with  a  dipper, 
there  was  little  complaint  of  "  tainted  milk,"  and  we  believe  there 
would  have  been  much  less  had  the  sanitary  conditions  of  the 
factory  been  perfect 

And  right  here  we  want  to  allude  to  a  deprecable  evil,  the  great 
rivalry  existing  between  certain  cheese  factories  for  the  patronage 
of  the  surrounding  farmers.  Milk  known  to  be  tainted  will  be 
taken  and  used  rather  than  refuse  it  and  offend  the  patron  who 
would  be  gladly  received  by  the  rival  factory.  This  state  of 
things  is  doing  much  harm  to  the  cheese  industry  in  some 
localities. 

We  have  given  much  thought  to  the  subject  of  "  tainted  "  milk 
and,  though  it  is  environed  with  much  uncertainty  and  com- 
plexity, we  believe  that  there  are  different  influences  at  work  to 
produce  it  acting  both  before  and  after  the  milk  is  drawn,  and  a 
study  of  these  will  explain  the  modus  operandi  of  aerating.    We 
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are  well  convinced  that  there  are  different  taints,  and  that  the 
most  of  them  are  due  to  fermentative  and  putrefactive  changes  in 
the  milk. 

Though  it  has  been  demonstrated  that  milk  does  not  contain  the 
germs  of  fermentation  or  putrefaction  while  in  the  cows  adder, 
yet  it  quickly  becomes  infested  with  them  in  its  passage  through 
the  air  to  the  pail,  from  the  pail  itself,  from  the  outside  of  the 
udder,  etc. 

Experience  goes  to  show  that  putrefaction  is  but  a  kind  of  fer- 
mentation. Under  normal  conditions  the  kind  of  fermentation 
which  first  develops  in  milk  is  lactic,  or  in  other  words,  the  kind 
of  bacteria  which  finds  the  most  favorable  conditions  for  its  devel- 
opment in  healthy  milk,  are  those  which  constitute  the  active 
agent  in  bringing  about  the  formation  of  lactic  acid. 

Now,  under  abnormal  conditions,  which  will  be  more  particularly 
mentioned  further  on,  the  bacteria  which  give  rise  to  putrefaction 
are  developed ;  or  it  may  be  the  action  of  the  lactic  acid  germ 
itself  is  so  modified  as  to  bring  about  the  same  result  We  have 
analogies  in  the  action  of  the  acetic  ferment. 

In  order  for  the  development  of  acetic  acid  in  a  liquid  contain- 
ing the  proper  elements,  as  cider,  it  is  necessary  that  the  ferment 
be  supplied  with  oxygen,  for  when  it  is  submerged  a  different  action 
takes  place,  instead  of  producing  acetic  acid  it  then  destroys  it 

Then  again,  we  see  during  acetic  fermentation  when  the  com- 
position of  the  liquid  is  properly  changed,  the  development  of 
another  germ  or  ferment,  "  the  flowers  of  wine,"  whose  action  is 
very  different  from  that  of  the  acetic  ferment,  it  wholly  consumes 
both  the  alcohol  and  acetic  acid,  and  in  order  to  prevent  it,  the 
growth  of  the  acetic  germ  must  be  hastened. 

Hence,  it  is  easy  to  understand  how  the  action  of  the  lactic 
ferment  may  be  unfavorably  modified  by  closing  it  up  from  the 
air  in  warm  milk.  And,  also,  how  it  may  be  smothered  by  the 
development  of  other  germs  when  the  constitution  of  the  milk  is 
favorable. 

In  our  opinion  the  most  important  factor  in  the  production  of 
"  tainted  "  milk  is  the  condition  of  the  cow.  All  the  elements  of 
milk  except  the  water  is  transformed  material  from  the  blood  of 
the  animal 
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This  transformation  is  the  work  of  the  udder  itself,  under  the 
direct  influence  of  the  nervous  system,  and  where  the  function  is 
disturbed  or  improperly  performed,  thH  transformation  of  part  of 
these  materials,  at  least,  is  incomplete,  rendering  the  product  very 
unstable,  quick  to  undergo  decomposition  and  to  form  new  com- 
pounds, thus  changing  the  composition  of  the  fluid  which  must 
affect  the  action  and  development  of  germs. 

There  are  always  volatile  substances  in  milk  which  give  rise  to 
the  animal  odors  and  if  retained  in  warm  milk  soon  impart  a  dis- 
ai^reeable  smell  and  taste  to  it  These  probably  represent  the 
waste  and  imperfect  products  of  the  process  of  secretion. 

Now,  by  thorough  aeration  these  unstable  elements  are  partly 
mechanically  removed  and  partly  oxidized  into  innocuous  substances. 
The  action  of  the  air  does  not  cease  with  the  passage  of  bhe  milk 
through  it;  for  milk  is  capable  of  containing  a  considerable  amount 
of  air  as  may  be  demonstrated  by  floating  a  lactometer  in  a  given 
milk  after  standing  at  rest  awhile,  then  floating  it  again  after  the 
milk  has  been  thoroughly  agitated  with  air,  when  it  will  be  found 
to  show  many  degrees  lighter.  It  may  be  made  to  show  over  100'^ 
lighter. 

Then  again,  the  watery  element,  as  before  stated,  is  the  one  which 
comes  directly  from  the  blood  through  a  kind  of  filtering  process 
and  if  holding  in  solution  injurious  matter,  could  bring  it  into 
the  milk. 

The  injurious  efiect  of  foul  water  and  food  is  thus  explained ;  and 
the  importance  of  the  most  gentle  treatment,  care,  feed,  water,  etc., 
of  dairy  cows  is  made  manifest.  The  milk  of  a  cow  fretted  and 
worried  by  dogs  or  any  cause,  or  one  allowed  to  go  hungry  and 
thirsty,  or  given  improper  food  is  always  liable  to  be  "tainted." 

Last  summer  we  saw  several  instances  like  the  following  :  A 
herd  of  cattle  was  brought,  during  the  early  evening,  from  the  pas- 
ture field  into  the  barn-yard.  The  pasture  field,  owing  to  the  long 
drought  prevailing  at  that  time,  probably  contained  no  water. 
Upon  reaching  the  yard  they  ran  pell-mell  for  the  water  trough. 
There  not  being  room  for  them  all,  the  "master  cows"  only 
reached  it  They  showed  their  intense  thirst  by  thrusting  their 
heads  up  to  the  eyes  into  the  water.  Before  those  that  were 
crowded  out,  half  quenched  their  thirst,  some  actually  getting  no 


462  Fifth  Annual  Report  of  the 

water  at  all,  the  "  man,"  so  called,  sent  the  dog  out  and  drove  them 
in.  One  would  be  safe  in  predicting  "  tainted  '*  milk  from  those 
cows. 

Cooling  milk  is  another  important  object  to  be  attained ;  its 
benefit  is  two-fold ;  first,  to  retard  the  growth  of  germs ;  and, 
second,  to  retain  the  carbonic  acid  gas  which  is  normally  contained 
in  fresh  milk,  and  is  evolved  in  the  udder  by  the  vital  process  of 
secreting  milL 

It  is  a  well-known  fact  that  ferments  are  most  active  at  a  tem- 
perature of  from  95^  to  100^  Fahr.,  and  their  activity  is  lessened 
as  the  temperature  goes  below  this  till  it  ceases  altogether,  at  and 
near  the  freezing  point.  Another  established  fact  is,  and,  so  far 
as  we  know,  no  attention  has  been  paid  to  this  before,  that  car- 
bonic acid  gas  has  the  power  to  paralyze  bacteria.  Milk  retaining 
its  natural  heat  soon  expels  this  gas,  but  retains  much  of  it  if 
kept  cold. 

Milk  should  be  cooled  as  soon  as  possible  after  being  drawn, 
especially  in  hot  weather,  and  should  be  aerated  at  the  same  time, 
n  it  is  not  aerated  at  the  time  of  cooUng,  much  of  the  "  animal 
odors  "  will  be  retained. 

With  milk  intended  to  be  made  into  cheese,  especially  when  the 
weather  is  cool,  the  temperature  should  not  be  brought  too  low 
(not  below  60^),  as  it  would  retard  the  development  of  the  lactic 
acid  ferment  so  miuch  that  the  acid  will  not  be  forthcoming  when 
needed. 

It  is  probable  that  the  fermentation-producing,  germs  enter  the 
milk  in  the  state  of  spores,  which  require  time  to  grow  into 
the  active  bacteria.  And  here  we  see  the  necessity  of  cleaning 
the  pails  and  all  other  dairy  utensils  with  boiling  water,  which 
destroys  most  germs.  If  this  is  not  done,  these  utensils  are  laden 
with  fully-developed  bacteria,  ready  to  go  to  work  by  the  time  the 
milk  is  placed  in  contact  with  them,  and  will  have  accomplished 
much  harm  before  the  milk  is  used.  It  is  probable  that  the 
atmosphere  of  the  barn-yard,  and  around  a  cheese  factory  is  preg- 
nant with  mature  bacteria,  especially  when  the  slops  of  milk  are 
allowed  to  accumulate.  The  subject  of  tainted  milk  presents  a 
field  for  scientific  exploration  which  would,  no  doubt,  yield  verj 
profitable  results. 
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To  recapitulate  :  The  cows  should  be  kept  in  comfortable  quar- 
ters, fed  on  wholesome  food,  given  plenty  of  pure  water,  kept 
from  drinking  stagnant  water,  treated  with  gentleness,  milked 
regularly  and  kept  clean.  All  the  utensils,  wash-cloths  included, 
should  be  thoroughly  scalded  every  time  they  are  used,  no  rusty 
tinware  should  be  used  at  all,  because  milk  will  soak  into  the  iron 
and  can  not  be  reached  by  washing. 

The  milk  should  be  thoroughly  aerated  as  soon  as  possible 
after  taken  from  the  cow,  and  cooled  at  the  same  time.  The  sim- 
plest, thorough  way  to  do  this  is  by  slowly  pouring  through  an 
elevated  strainer  and  allowing  the  milk  to  fall  into  a  cold  recep- 
tacle. This  is  better  than  cooling  the  milk  before  running  it 
through  the  strainer,  or  than  pouring  with  a  dipper.  It  should  be 
stirred  after  it  has  fallen  into  the  cooled  receptacles,  or  it 
will  be  unevenly  cooled.  This  should  be  performed  in  a  clean, 
airy  place,  away  from  the  cows  and  all  contaminating  influences. 
The  milk  that  is  to  be  held  over  night  should  be  kept  under  cover, 
and  where  small  cans  are  used  the  can  should  be  full,  and  instead 
of  the  tin  cover,  a  fine  cloth  should  cover  the  can. 

Santtaby  CoNprnoNs  of  Cheese  and  Butter  Factories. 

Our  inspection  of  cheese  factories  was  made  between  the  24th 
of  July  and  the  1st  of  October,  1888,  and  comprised  forty-two 
factories  located  in  Montgomery,  Fulton,  Schoharie,  Schenectady, 
Herkimer  and  Chenango  counties.  By  far  the  largest  number 
were  in  Montgomery  county. 

Especial  attention  was  paid  to  their  sanitary  condition  and  as  a 
rule,  to  which  there  were  very  few  exceptions  (though  these  were 
striking)  these  conditions  were  of  a  uniform  nature,  so  that  the 
prevailing  sanitary  condition  of  cheese  and  butter  factories 
throughout  the  State  may  be  fairly  estimated  from  these  forty-two. 

The  most  of  them  are  situated  upon  high  ground  and  running 
streams,  which  latter  have  their  source  in  a  spring. 

The  regions  around  them  are,  as  a  general  thing,  thinly  popu- 
lated and  the  factories  isolated  from  other  dwellings  though  the 
family  of  the  cheese-maker  usually  dwells  in  them. 

The  necessary  openings,  doors,  and  windows,  and  the  fact  that 
most  of  the  buildings  are  wooden  structures,  unplastered,  insure 
good  natural  ventilation. 
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As  stated  aboye,  most  of  these  factories  are  supplied  with 
spring- water,  some  few  have  shallow  wells,  and  one  had  a  driyen 
welL 

The  water  was  conveyed  in  many  instances  from  a  distance 
through  iron  pipes,  and  nearly  all  collect  it  in  a  wooden  tank  for 
immediate  use. 

The  water  of  the  factories  was  not  examined  chemically,  bat  it 
had  the  appearance  of  being  pure  at  its  source.  Though  there  is 
danger  of  pollution  from  its  storage  in  the  wooden  tanks  or 
barrels. 

The  wood  soon  rots  and  the  debris  is  held  in  suspension  by  the 
water. 

In  one  factory  the  tank  had  become  so  foul  as  to  emit  a  most 
disagreeable,  sickeniiig  odor,  and  the  cheese  maker  was  very  much 
troubled  with  tainted  milk. 

The  four  factories  supplied  by  wells  are  located  in  small  vil- 
lages and  consequently  the  water  is  more  liable  to  be  polluted. 

When  it  is  understood  that  a  well  will  drain  the  surrounding 
surface  to  a  distance  of  four  times  its  depth  or  more,  it  will  be 
seen  that  great  care  should  be  taken  to  guard  against  its  collecting 
the  surface  wash. 

The  top  should  be  raised  above  the  level  of  the  surface  and  stoned 
and  cemented  down  for  several  feet,  especially  in  loose  soiL 

It  is  in  the  matter  of  drainage  that  the  want  of  sanitary 
knowledge  is  displayed ;  in  fact,  in  most  cases  there  is  an  utter 
disregard  of  sanitary  laws. 

The  whey  is  carried  out  through  a  wooden  trough,  running 
under  the  factory  for  a  distance,  finally  emptying  into  a  tank 
placed  a  few  rods  from  the  building,  from  which  the  whey  is  taken 
by  the  patrons  for  feeding  pigs,  etc. 

The  most  of  these  troughs  leak  more  or  less,  allowing  the  whey 
to  drop  and  accumulate  under  and  near  the  factory. 

A  large  number  drain  the  waste  from  washing  out  the  vats, 
utensils,  and  the  whey  squeezed  from  the  cheese  while  in  the 
press,  directly  through  the  floor,  on  to  the  ground  underneath  the 
factory,  and  nearly  all  that  have  any  conductor  at  all  have  leaky 
wooden  troughs,  constructed  by  simply  nailing  the  margin  of  one 
board  to  the  edge  of  another.     When  the  weather  is  dry  and  the 
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boards  shrink,  abont  all  of  the  waste  runs  through  and  lodges 
immediately  under  the  factories,  at  a  point  directly  or  nearly 
under  the  vats  or  press,  that  is,  where  the  operations  are  carried  on. 

What  waste  is  carried  away  from  the  factories  by  these  troughs 
is  emptied  upon  the  surface  of  the  ground  or  into  a  sluggish  ditch, 
or  a  swamp  hole  at  a  distance  more  or  less  remote  from  the 
factory,  of tenest  not  but  a  few  rods  away,  sometimes  into  a  running 
brooL*  In  a  few  instances  tin  gutters  were  used  to  carry  off  the 
waste.  In  a  factory  in  Montgomery  county  the  tin  gutter  had 
rusted  through,  so  that  the  waste  material  dropped  immediately 
under  the  factory.  The  rotten  refuse  from  this  factory  could  be 
smeUed  several  rods  away.  Two  drained  through  tile  upon  the 
surface,  about  100  feet  from  the  buildings. 

A  factory  located  in  Schoharie  county,  and  in  the  suburbs  of  a 
large  village,  had  good  tin  pipes  leading  from  a  tin  gutter  in  the 
floor,  emptying  into  a  large  sewer  just  put  in  by  the  village,  with 
no  traps  whatever. 

To  this  unsanitary  condition  of  drainage  there  were  two  strik- 
ing exceptions.  One  of  the  factories  was  located  in  Montgomery 
county,  and  the  other  in  Fulton.  Both  have  well-trapped  iron 
waste-pipes,  which  empty  into  a  running  stream.  The  latter  was 
a  typical  factory,  new  and  most  complete  in  all  its  appointments. 
It  had  but  one  exception  to  being  in  a  perfect  sanitary  condition, 
which  was  a  privy  or  water-oloaet  very  nearly  in  the  center  of  the 
building.  Though  it  was  of  the  most  modern  pattern,  it  should 
not  be  there.  The  owner  informed  me  that  he  would  close  it 
at  once. 

In  addition  to  the  bad  drainage,  many  factories  throw  refuse 
out  of  the  windows  or  doors,  until  a  large  mass  of  decomposed 
matter  has  accumulated.  One  factory  could  be  smelled  several 
rods  away. 

Another  factory  in-Chenango  county  had  allowed  a  pile  of  such 
matter  five  feet  high  or  more  to  accumulate  under  a  window  which 
opened  directiy  out  of  the  room  in  which  the  butter  was  made 
and  the  cream  stood  to  ripen.  Their  butter  and  cheese  were  off 
flavor.     A  few  had  a  pig- sty  or  privy  near  the  building. 


*  One  factory  in  Montgomery  county  was  draining  into  a  dried-up  ditch 
near  the  building,  and  wliich  ditcli  was  usually  dry  in  the  dry  season. 
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The  danger  arising  from  allowing  material  so  rich  in  nitn^n 
compounds  as  milk  to  decompose  in  close  juxtaposition  to  pro- 
ducts intended  for  human  consumption,  is  manifest  to  anyone 
with  any  knowledge  of  sanitation. 

Oaseine,  owing  to  its  complex  organic  nature,  is  especially  prone 
to  early  decomposition,  so  that  in  a  short  time  the  soil  under 
these  factories  which  drain  their  waste  underneath  is  thoroughly 
impregnated  with  nitrogenized  matter,  and  this  affords  the  best 
nidus  for  fermentation  and  development  of  germs  or  poison. 

While  it  is  true  that  but  few  cases  of  cheese  poisoning  do 
occur  in  proportion  to  the  vast  amount  of  cheese  consumed,  yet  it 
occurs  sufficiently  often  to  establish  the  fact  that  active  poisons  do 
occasionally  get  into  cheese,  and  it  may  well  be  that  it  sometimes 
has  its  origin  in  the  unsanitary  condition  of  the  factory. 

Professor  Victor  0.  Vaughan*  discovered  about  two  years  ago  a 
poison  in  cheese  which  had  caused  violent  sickness  in  many 
people,  which  he  called  tyrotoxicon,  and  has  since  determined  by 
experiment  that  it  was  beyond  doubt  produced  by  fermentation, 
and  is  now  able  to  produce  the  poison  by  placing  some  butyric 
acid  ferment  in  healthy  milk,  and  keeping  it  in  a  tightly* 
stoppered  bottle  for  eight  or  ten  day& 

The  following  taken  from  the  monthly  Sanitary  Becords  for 
June,  1888,  published  by  the  Ohio  State  Board  of  Health,  shows 
what  occasionally  does  follow  from  eating  poisonous  cheese  : 

**  An  extraordinary  large  number  of  cases  of  oheese-poisoniiig 
have  occurred  in  our  State  within  the  last  few  days.*' 

"  Dr.  H.  P.  Havens,  of  Urbana,  reports  about  sixty-five  cases  in 
that  city.  Dr.  B.  S.  Leonard,  of  West  Liberty,  Logan  county, 
reports  not  less  than  forty  at  that  point,  and  Dr.  H.  S.  Preston 
reports  ten  or  twelve  cases  at  Mutual,  Champaign  county. 

"  These  cases  were  all  traced  to  one  brand  of  cheese  made  by 
Saxbee  &  Needham,  who  run  a  small  factory  near  Mechanicsburg, 
Champaign  county,  Ohio.  These  gentlemen  immediately  recalled 
all  cheese  of  the  brand  suspected  of  having  caused  the  trouble. 

"  Within  a  few  days  from  the  occurrence  of  these  cases,  report 
was  received  from  Dr.  B.  Harvey  Beed,  health  officer,  of  fifty 
cases  at  Mansfield,  Ohio. 

*  For  details  see  Annual  Beport  of  the  Michige»a  State  Board  of  Health 

for  1885. 
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''A  man  came  selling  cheese  at  a  low  figure  and  quite  a  quantify 
was  sold. 

*^  There  were  two  varieties  sold,  one  made,  according  to  the 
peddler's  account,  at  Medina,  Medina  county,  and  the  other  at  La 
Grange,  Lorain  county,  Ohio. 

''A  day  or  two  after  the  report  of  these  cases,  about  fifty  oases 
were  reported  at  Marion,  Ohio,  by  Drs.  A  Bhu  and  A  W.  Crane 
of  that  city. 

"At  the  present  writing  we  have  only  learned  that  the  cheese 
eaten  by  those  affected  was  purchased  from  a  man  coming  from 
Mansfield,  and  we  infer  that  the  cheese  is  of  the  same  brand  that 
caused  the  trouble  in  that  city. 

"  The  symptoms  varied  somewhat  in  different  oases.  Yomiting 
was  common  to  all,  coming  on  in  some  cases  in  from  one  to  two 
hours  after  eating  the  cheese,  in  others,  in  from  four  to  six  hours. 
The  vomiting  was  generally  attended  with  much  pain  in  the 
stomach,  the  matter  vomited  being  greenish  or  brownish  frothy 
mucus,  in  some  cases  tinged  with  blood.  Li  many  cases  violent 
purging  was  present,  but  in  others  it  was  absent 

"In  all  cases  there  was  great  prostration,  attended  with  syncope 
or  fainting  in  some  instances. 

"  The  sickness  usually  lasted  from  twelve  to  forty-eight  hours, 
considerable  pain  and  tenderness  generally  being  left  about  the 
stomach  after  patients  were  up  and  about  No  deaths  have  been 
reported. 

"  Samples  of  the  cheese  were  secured  from  the  various  places, 
and  a  thorough  examination  will  be  made  with  the  endeavor  to 
determine  the  condition  of  the  cheese  which  has  caused  the  sickness. 

"  We  naturally  suspect  the  presence  of  tyrotoxicon  or  *  cheese 
poison,'  but  if  this  is  found,  the  important  question  will  be  to 
determine  the  conditions  which  have  caused  its  formation.  A  full 
report  will  be  published  at  the  conclusion  of  our  work." 

In  addition  to  the  above,  Dr.  B.  B.  Longhead,  reports  the  cases 
uf  four  adults  and  six  children,  occurring  in  Bavenna,  Ohio,  all 
displaying  about  the  same  class  of  symptons,  two  were  seriously 
and  one  was  alarmingly  sick,  all  finally  recovered.  In  these  latter 
cases  the  poisonous  cheese  was  supposed  to  have  come  from  a 
factory  in  this  State. 
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'In  writing  to  the  manager  of  this  factory  he  replied  to  us  that 
the  factory  was  situated  upon  a  high  hill,  that  the  milk  was  first- 
class,  that  the  process  was  the  ordinary  stirred  cord  process,  that 
he  used  Carter's  rennet  extract  and  no  color,  and  that  he  could 
not  account  for  anything  wrong  in  the  cheese.  '  We  have  since 
been  informed  that  the  chemist  of  the  Ohio  board  of  health  has 
been  unable  to  find  tyrotoxicon  in  the  cheese  causing  the  above 
sickness,  which  tends  to  demonstrate  that  cheese  may  become 
infected  from  more  than  one  cause. 

The  Bemedt. 

In  the  first  place,  the  water  should  be  collected  in  cemented 
reservoirs,  or,  if  wooden  tanks  are  used,  they  should  be  renewed 
as  soon  as  they  become  the  least  decayed,  and  occasicmally  emptied 
and  steamed  or  scalded. 

The  floor  should  have  a  good  pitch,  so  it  would  quickly  drain 
itself ;  its  exact  conformation,  of  course,  would  be  governed  by  the 
circumstances  surrounding  each  factory,  however,  it  would  be  best 
to  have  a  double  pitch  with  the  gutter  in  the  center  whenever  it 
can  be  so  arranged. 

The  wash  should  be  carried  off  through  galvanized  iron  pipes. 
Tin  will  answer  just  as  well  if  it  is  not  allowed  to  rust,  and  each 
outlet  should  be  trapped. 

A  common  S  trap,  as  it  is  called,  is  sufficient  if  it  is  properly 
managed.  An  S  trap  is  simply  a  piece  of  the  same  pipe  as  the 
conductor,  bent  into  a  loop,  which,  when  the  pipe  runs  perpendicu- 
lar, takes  the  shape  of  a  letter  S.  When  nearly  horizontal  this  ia 
about  the  form  it  takes : 


The  bend  remains  filled  with  water  to  the  lower  level  of  the 
pipe  and  prevents  any  return  of  gas.  The  only  imperfection  of 
this  trap  is  that  the  water  is  liable  to  syphon  out  of  the  bend  when 
a  large  volume  has  been  made  to  pass  through,  so,  to  insure  safety, 
enough  water  to  fill  the  bend  should  always  be  allowed  to  run  in 
after  the  escape  of  the  large  volume.  Or  the  trap  should  be  vented 
by  a  small  tube  tapping  the  building  end  of  the  trap  and  leading 
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to  the  outer  air  at  some  point  near  the  npper  part  of  the 
building. 

These  pipes  should  conduct  the  waste  to  a  considerable  distance 
from  the  factory  and  should  be  well  flushed  every  day. 

The  whey  should  be  conducted  to  the  vat  through  the  same  kind 
of  trapped  pipes  and  the  vat  placed  at  considerable  distance  from 
the  building  on  the  opposite  side  to  the  making  room  and  kept 
clean  by  steaming  or  frequent  scalding. 

The  disposal  of  the  organic  matter :  This  can  be  done  in  various 
ways,  viz.:  By  the  more  elaborate  methods  of  sedimentation  or 
by  purification  and  precipitation  through  chemical  agents  or  by 
what  seems  to  us  to  be  the  most  practicable  and  simple  method, 
as  follows :  Collect  it  into  a  tight  receiver  from  which  it  can  be 
conveniently  conveyed  and  placed  upon  the  land,  where  it  would 
form  a  rich  fertilizer. 

The  solids  of  this  waste  contains  the  principal  elements  of 
plant-food,  viz.:  Phosphorus,  nitrogen  and  carbohydrates  in  large 
proportions. 

The  receiver  should  be  emptied  frequently. 

This  waste  should  never  be  allowed  to  flow  into  a  swamp-hole 
nor  to  accumulate  in  one  mass  upon  the  surface  of  the  ground, 
neither  should  it  be  allowed  to  pollute  the  streams  from  which 
cattle  or  human  beings  get  their  supply. 

In  towns  or  villages  which  have  a  system  of  underground  sew- 
erage it  should  be  carried  into  these  sewers  through  well-trapped 
pipes. 

The  importance  of  carefully  attending  to  the  sanitary  conditions 
of  these  establishments  and  maintaining  the  utmost  cleanliness  in 
everything  pertaining  to  the  industry,  from  the  cattle  to  the  fin- 
ished product  can  not  be  too  strongly  urged  upon  the  attention  of 
those  engaged  in  manufacturing  cheese  and  butter,  always  keep- 
ing in  mind  the  fact  that  they  are  handling  materials  peculiarly 
susceptible  to  outside  influences  and  prone  to  absorb  the  contents 
of  the  surrounding  atmosphere. 

Indeed,  those  who  do  not  give  heed  to  this  matter  are  standing 
in  their  own  light;  for,  if  very  many  instances  of  poisoning,  like 
that  in  Ohio  occur,  the  consumption  of  cheese  especially,  will  be 
much  lessened,  and  it  is  now  away  below  what  it  should  be. 
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Then  again,  the  best-flavored  article,  and  consequently  the  best 
selling,  can  not  be  made  under  the  unfavorable  conditions 
alluded  to. 

Poisoning  from  cheese  has  occurred  at  intervals  in  the  past  and 
does  so  still,  and  no  doubt  its  infrequency  is  due  to  the  free 
exposure  of  everything  about  these  factories  to  the  pure  air  which 
permeates  them  from  off  the  surrounding  hills. 

The  following  is  a  synopsis  of  the  work  done  by  me  : 

Stablb  Inspections. 

On  December  22, 1887,  J.  E.  Byan  and  myself  visited  the  dairy 
of  Wells  Oonklin,  locate^  on  Delaware  avenue,  Albany,  N.  T. 
We  found  his  stable  cold,  unclean  and  in  every  way  uncomfort- 
able. There  were  several  barrels,  more  or  less  filled  with  swUI, 
and  but  little  of  any  other  kind  of  cow  food  in  the  stable.  The 
stable  contained  twenty-nine  cows  all  looking  very  poor  and 
rough.  He  had  lost  seven  cows  from  alleged  anthrax  during  the 
year,  and  one  was  sick  at  this  time,  though  she  was  recovering. 
Mr.  Conklin  was  not  at  home  at  this  visit,  but  called  at  my  office 
the  next  day,  and  affirmed  that  he  fed  swill  only  to  dry  cows,  and 
then  not  until  after  it  had  been  sorted,  so  as  to  feed  no  decom- 
posed matter ;  and  that  he  did  not  milk  the  sick  cow,  and  had  not 
since  she  was  taken  sicL  He  also  promised  to  clean  up  his  stable 
and  cows,  and  to  immediately  put  them  under  more  healthy  con- 
ditions. The  necessity  for  this  and  the  manner  of  doing  it  were 
fully  described  to  him. 

He  did  not  seem  to  realize  the  dangers  he  was  subjecting  his 
patrons  to. 

On  March  9,  1888,  we  again  visited  the  place  and  found*  that  no 
attempt  had  been  made  to  improve  the  condition  of  either  cows 
or  stable.  There  were  now  but  twenty-five  cows,  two  of  which 
were  quite  sick-  The  others  were  dirty,  poor  and  rough,  with 
patches  of  hair  off  from  various  parts  of  the  body.  He  claimed 
that  he  had  not  milked  the  sick  cows  during  their  sickness,  and 
that  he  did  not  feed  swill  to  any  of  the  "milkers"  and  but  little 
to  the  "  dry "  cows.  However,  we  were  unable  to  find  any  hay 
about  the  premises  or  any  other  fodder,  except  a  single  wagon  load 
of  **  brewers'  grains  "  and  three  or  four  barrels  partly  filled  with 
swill,  which  was  sour  and  looked  rotten.     On  March  23, 1888,  we 
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tcN>k  a  sample  of  milk  from  his  wagon  while  peddling  on  the  street 
and  analyzed  it  and  fonnd  it  to  be  adulterated.  We  then  made 
complaint  against  him  before  ex-Jnstice  Olute  for  both  keeping 
his  cattle  in  an  unhealthy  condition  and  for  selling  adulterated 
milk.  He  was  arrested  on  April. 4,  1888,  and  after  one  or  two 
adjournments  he  pleaded  guilty  to  both  charges  and  paid  a  fine 
of  fifty  dollars. 

On  January  6,  1888,  we  -visited  the  dairy  of  John  Clapp,  on 
Whitehall  road,  and  found  his  stable  and  cows  in  a  healthy  and 
comfortable  condition.  The  food  was  also  healthy  and  good. 
These  inspections  of  stables  were  made  because  of  complaints 
made  by  citizens;  those  in  reference  to  Wells  Oonklin  came 
through  the  city  board  of  health,  and  the  other  directly  to  me. 
In  addition  to  the  above  we  visited,  on  January  20,  1888,  the  cow- 
stables  of  Philip  Miller,  at  Normanskill,  Albany  county,  N.  Y. 
He  kept  eleven  cows,  six  of  which  were  "  milkers."  *  The  cows 
were  poor  but  otherwise  in  fair  condition.  The  stables  were  not 
in  first-class  shape,  though  not  deplorable.  Other  stable  inspec- 
tions were  made  and  they  were  found  in  good  condition. 

Factory  Inspections. 

Upon  complaint  made  to  this  department,  G.  L.  Flanders, 
Assistant  Dairy  Commissioner,  and  myself  inspected  a  creamery 
located  at  Oobleskill,  N.  Y.,  for  the  purpose  of  investigating  the 
process  of  clarifying  milk.  The  process  consists  of  simply  running 
the  milk  through  a  Danish  separator,  with  only  one  of  the  outlet 
pipes  open.  This  forces  all  the  milk  out  after  the  cream  of  the 
first  twenty  quarts  required  to  fill  the  cylinder  is  separated,  and 
consequently  enriches  the  milk  by  just  so  much  cream  and  causes 
the  loss  of  the  cream  of  the  last  twenty  quarts  which  remain  in 
the  machine.  The  dirt  and  slime  collect  on  the  side  of  the 
cylinder,  as  is  usual  when  milk  is  run  through  a  centrifugal 
machine,  and  constitutes  the  clarification.  Nothing  is  added  and 
nothing  is  taken  away,  except  the  collections  on  the  side  of  the 
cylinder.  The  composition  of  this  latter  has  not  been  fully  deter- 
mined that  I  am  aware  of.  It  contains,  beside  the  dirt  which 
gets  in  milk  from  careless  and  unclean  management,  a  large  per- 
centage of  nitrogenous  matter,  probably  abnormal  caseine,  and, 
according  to  S.  M.  Babcock,  of  the  Wisconsin  Agricultural  Experi- 
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ment  Station,  it  is  rich  in  fibrine.  (The  latter  has  been  but 
recently  discovered  in  milk  by  Professor  Babcock.)  It  was  com- 
plained of  that  the  milk  was  being  deprived  of  its  nomishing 
elements,  which  is  true  to  a  certain  extent,  but  the  clarification  is 
a  benefit  This  was  a  new  factory  and  in  a  good  sanitary  condi- 
tion, except  there  were  no  traps  in  the  waste-pipes  which  emptied 
into  a  large  village  sewer,  as  was  reported  in  the  inspection  report 
at  the  time.  The  manager  informed  me  that  he  wonld  trap  them 
at  once.  We  inspected  a  number  of  the  dairies  in  the  vicinity 
and  f  onnd  them  to  be  in  good  condition.  The  cows  were  natiyes, 
though  largely  intermixed  with  Holsteins. 

October  fifth,  James  E.  Byan  and  myself,  by  an  urgent  request 
of  the  manager,  visited  a  creamery  in  the  town  of  Guilford,  Che- 
nango county,  N.  Y.,  and  found  the  following  condition  of  things, 
in  addition  to  the  "inspector's  report"  transmitted  at  the  time: 

About  the  20th  of  August,  1887,  they  first  noticed  that  their 
cheese  was  off*  fiavor.  It  was  what  is  known  as  '*  sweet  cheese/* 
and  on  the  fifteenth  of  September  of  the  same  year  the  batter 
became  off  fiavor,  described  by  the  buyer  in  New  York  as  a  "  wild, 
disagreeable  fiayor,"  by  the  maker  as  a  "  sweet,  sickish  taste,"  and 
by  the  manager  as  a  "  privy  smelL" 

For  two  weeks  in  October  the  butter  was  good,  then  it  became 
"off"  again.     The  cheese  remained  all  right 

The  milk,  feed  and  water,  so  far  as  they  could  determine,  was 
the  same  as  usuaL  The  butter-maker  laid  it  to  apples  which  the 
cattle  had  eaten. 

In  the  spring,  and  all  through  till  the  middle  of  September, 
1888,  the  butter  was  good,  when  it  became  slightly  tainted,  and  in 
the  last  week  of  September  it  became  bad,  and  had  remained  sa 
The  cheese  was  also  slightly  tainted  part  of  the  time,  but  nothing 
like  the  butter. 

The  butter-making  is  carried  on  in  the  following  manner : 

The  milk  is  brought  to  the  factory  night  and  morning.  It  is 
poured  into  large  shallow  pans,  stirred  with  a  dipper,  and  cooled 
to  from  70°  to  65°  Fahr.  The  night's  milk  is  allowed  to  stand  in 
the  open  pans  till  the  next  morning,  when  it  is  skimmed. 

The  morning's  milk  is  allowed  to  set  in  the  pans  till  the  follow- 
ing morning,  when  it  is  skimmed,  and  the  cream  is  mixed  with 
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that  of  the  preyious  night's  milk  and  placed  into  a  vat  or 
pan. 

About  four  quarts  of  sour  cream  is  stirred  through  the  sweet 
cream,  and  the  whole  is  left  eight  or  ten  hours  at  a  temperature 
ranging  from  65^  to  60^  Fahr.,  when  the  temperature  is  raised  to 
GBP  to  70°,  and  kept  there  for  a  few  hours,  or  till  night,  when  it 
is  cooled  again  to  about  60*^,  and  left  till  morning,  when  it  is  stirred 
and  put  into  the  chum  without  heating.  It  is  churned  to  granules 
of  about  the  size  of  peas.  A  little  salt  is  added  to  the  butter  in 
the  chum,  and  the  larger  part  after  it  is  taken  out  They  work 
their  butter  considerably  and  pack  in  tubs.  The  cream  is  put  to 
churn  in  the  morning,  to  make  room  for  the  next  batch,  and  no 
regard  paid  to  its  condition  of  ripeness.  'The  butter  had  a  peculiar 
sour  taste  to  me,  not  at  all  pleasant 

We  made  a  careful  examination  of  all  the  milk  delivered  to  the 
factory,  and  could  find  nothing  in  it  to  account  for  the  bad-flavored 
butter,  and,  indeed,  it  was  milk  of  exceptionally  good  physical 
quality.  Neither  could  we  discover  anything  wrong  in  the  food 
of  the  cattle.  The  maker  was  instructed  in  the  method  of  butter- 
making  pursued  by  the  instructors  of  this  department  We  have 
heard  nothing  further  from  this  factory. 

Between  July  23  and  August  13, 1888,  in  company  with  F.  D. 
Curtis  part  of  the  time,  and  the  remainder  of  the  time  alone, 
I  inspected  thirty-five  cheese  and  butter  factories  in  Montgomery 
county,  and  three  in  Fulton  county.  During  the  same  period 
I  inspected  297  dairies,  amounting  to  about  1,086  forty-quart  cans. 
September  6, 1888,  J.  E.  Byan  and  myself  inspected  the  Columbia 
county  creamery,  located  at  Chatham,  N.  T.  September  27, 1888, 
owing  to  a  complaint  having  been  made  to  the  Dairy  Commis- 
sioner, we  inspected  the  Princetown  cheese  factory,  the  reports  of 
which  were  transmitted  to  you  at  the  time. 

Milk  Inspections. 

March  19,  1888,  J.  E.  Byan  and  myself  inspected  the  milk  of  four 
peddlers  on  the  streets  of  Albany,  N.  T. ;  also  eight  peddlers  in  the 
same  city  on  March  twentieth,  and  one  March  twenty-third;  in  all 
thirteen,  comprising  about  sixty-five  forty-quart  cans.  On  May 
tenth  we  inspected  the  milk  of  one  peddler  on  the  streets  of  Troy, 
N.  Y. ;    on  May  fourteenth  we  inspected  five  peddlers  in  the 

60  .       . 
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samer  city ;  in  all  six,  comprising  about  thirty  forty-quart  cans. 
On  May  fifteenth  we  inspected  the  milk  of  seven  peddlers  on  tiie 
streets  of  Saratoga  Springs,  comprising  thirty-four  forty-qaart 
cans. 

On  July  26,  1888,  F.  D.  Curtis  and  myself  inspected  the  milk  of 
six  peddlers  on  the  streets  of  Johnstown,  N.  Y.;  on  July  27,  1888, 
two  peddlers  on  the  streets  of  Fonda,  N.  Y. ;  on  July  28, 1888, 
seven  peddlers  on  the  streets  of  Canajoharie,  N.  Y. ;  on  August  3^ 
1888, 1  inspected  four  peddlers  on  the  streets  of  Fort  Plain,  N.  Y.; 
on  August  11,  1888, 1  inspected  nineteen  peddlers  on  the  streets 
of  Amsterdam,  N.  Y ;  on  August  13,  1888,  I  inspected  fourteen 
peddlers  on  the  streets  of  Schenectady,  N.  Y.,  amounting  altogetlier 
to  about  225  forty-quart  cans.  On  September  6,  1888,  J.  £. 
Byan  and  myself  inspected  the  milk  of  three  peddlers  on  the 
streets  of  Chatham,  N.  Y.,  making  twelve  forty-quart  cans. 
On  September  20,  1888,  in  connection  with  Dr.  Stover,  health 
officer,  and  an  inspector  of  the  board  of  health  of  Amsterdam,  N.  Y., 
we  inspected  the  milk  of  twelve  peddlers  on  the  streets  of  s&id 
city.  On  September  22, 1888,  we  inspected  the  milk  of  thirteen 
peddlers  on  the  streets  of  Schenectady,  N.  Y.  In  all  the  milk 
inspections  of  peddlers  a  certificate  was  given  to  each  peddler  stat- 
ing the  quality  of  his  milk  in  reference  to  the  legislative  standard. 

Pboseoutions. 

The  following  is  a  list  of  the  prosecutions  brought  in  the  first 
division  of  the  Dairy  Department : 

1.  In  the  city  of  Albany,  f^jainst  Wells  Conklin,  the  details  of 
whose  case  has  already  been  given. 

2.  In  the  city  of  Cohoes,  against  Thomas  Swartland  and 
Lansing  Fonda.  These  gentlemen  were  summoned  to  appear 
before  Becorder  Stevens  for  trial  May  21,  1888.  The  trials  were 
adjourned  till  May  twenty-eighth,  and  from  then  till  June  eleventh, 
when  they  both  pleaded  guilty  and  were  fined  twenty-five  dollars 
each. 

3.  In  BallstoD,  Saratoga  county,  N.  Y.,  against  Albert  DoBois 
and  Patrick  H.  Burns.  They  were  indicted  by  the  grand  jury 
May  23,  1888.  They  came  up  for  trial  July  9,  1888,  and  the 
indictments  were    quashed  upon  technical   grounds  by    Judge 
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Xiamereaux.  The  district  attorney  informs  me  that  he  has  appealed 
the  case,  and  that  the  decision  is  now  pending. 

4  In  the  city  of  Troy,  f^jainst  W.  J.  Loyd,  Peter  White  and  C. 
Patrie.  Complaint  was  made  before  Justice  Donohoe,  June  1, 
1888,  against  the  aforementioned  parties,  all  of  whom  pleaded 
guilty  June  6,  1888,  and  were  fined  twenty-five  dollars  each ;  total, 
seventy-five  dollars. 

5.  September  thirteenth  I  went  before  the  grand  jury  of  Che- 
nango county,  at  Norwich,  N.  Y.,  and  gave  testimony  in  the  case 
of  H.  M.  Sherwood  for  violating  the  milk  law.  He  was 
indicted. 

6.  In  the  city  of  Amsterdam,  against  Bichard  McMourn.  This 
case  was  brought  conjointly  by  the  board  of  heath  of  Amsterdam 
and  our  department  Complaint  wjas  made  September  twenty- 
sixth,  and  after  some  delay,  on  account  of  counsel,  he  was  tried 
October  twentieth  before  Recorder  Putnam,  convicted  and  fined 
twenty-five  dollars. 

7.  In  the  city  of  Schenectady,  against  C.  F.  Hardin,  C.  P.  Saun- 
ders, E.  Hutchenson.  In  these  cases  the  complaints  were  made, 
September  twenty-seventh,  against  Abram  Hardin,  L.  W.  Tenbrook 
and  Wm.  Belyea,  who  were  agents  of  the  first  three  men  named, 
who  answered  for  them. 

On  October  eleventh  Mr.  Saunders  was  tried  by  jury,  but  before 
the  case  went  to  the  jury  he  was  discharged  by  the  judge  on  tech- 
nical grounds.  The  other  cases  were  adjourned  till  October  sev- 
enteenth, when  Mr.  Hutchenson  and  Mr.  Hardin  were  tried  by  jury. 
The  former  was  convicted  and  fined  twenty-five  dollars,  the  latter 
acquitted. 

Butter  Inspections. 

Owing  to  complaint  having  been  made  to  this  department, 
James  R  Ryan  and  myself,  on  July  13,  1888,  and  Simon  Nuss- 
baum  and  myself,  on  July  fourteenth,  inspected  the  butter  served 
to  the  guests  of  the  passenger  boats  running  between  New  York 
and  Albany.  On  September  7,  1888,  we  also  inspected  the  butter 
served  on  the  tables  in  some  restaurants  and  hotels.  In  each  case 
samples  were  taken  and  analyzed  by  myself  and  found  to  be  gen- 
uine butter. 
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October  first  James  E.  Bjan  and  myself  inspected  the  butter  in 
five  retail  stores  in  the  Tillage  of  Canajoharie,  because  of  alleged 
suspicious  butter  in  that  vicinity. 

Put  in  tabular  form,  it  is  as  follows : 

Total  number  of  inspections  of  peddlers 106 

Total  number  of  dairy  inspections 297 

Total  number  of  factory  inspections 42 

Total  number  of  stable  inspections. '5 

Total  number  of  butter  inspections 11 

Total 461 

Total  number  of  forty-quart  cans,  of  peddlers 466 

Total  number  of  forty-quart  cans,  of  dairies 1 ,086 

Total 1,552 

Total  number  of  prosecutions,  twelve ;  total  amount  of  fibies, 
$225. 

Chemioal  Wobk. 

During  the  month  of  July,  1888, 1  tested  forty  lactometers  and 
thirty  thermometers,  for  use  by  experts  employed  by  this 
department 

Number  of  preliminary  examinations  of  mUk  made  for  citi- 
zens, and  instructions  to  the  same  in  the  use  of  the 

lactometer,  etc 10 

Number  of  samples  of  milk  analyzed. 39 

Number  of  samples  of  butter  analyzed ....    10 

Number  of  samples  of  cheese  analyzed  46 

Number  of  samples  of  whey  analyzed. ^ 10 

Typhoid  Feveb  in  Fobt  Plain,  Alleged  to  be  Due  to  the 

Milk  Supply. 

September  twentieth  J.  E.  Byan  and  myself  went  to  Fort  Plain, 
Montgomery  county,  N.  Y.,  to  investigate  an  endemic  of  typhoid 
fever  prevailiag  there  at  that  time,  alleged  to  be  due  to  the  milk 
supply. 
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Through  the  courtesy  of  Dr.  Douglas  Ayres,  health  offioer  of 
the  Tillage,  I  yisited  the  bedside  of  some  of  the  sujSerers  and 
examined  the  surroundings,  and  was  thus  enabled  to  verify  the 
findings  of  the  health  officer,  viz.,  that  the  disease  did  not  have 
its  origin  in  the  milk  supply.  The  following  is  the  history  of  the 
matter,  kindly  furnished  me  by  Dr.  Ayres :  The  doctor  was  first 
called  to  the  family  of  Peter  Keesler,  living  two  miles  from  the 
village,  the  first  week  in  August  lasi  They  were  farmers,  and 
keep  from  seven  to  ten  cows,  and  were  engaged  in  the  daily  sale 
of  milk  in  the  village.  The  family  has  four  members  at  home, 
father,  mother  and  two  sons.  He  found  the  youngest  son  suffer- 
ing from  typhoid  fever,  and  the  oldest  evidently  in  the  prodromic 
stage  of  the  disease.  He  examined  the  premises  very  closely, 
and  found  the  house  (cellar  especially)  and  immediate  surround- 
ings scrupulously  neat  He  also  found  a  partially  open  privy 
vault,  about  five  rods  from  the  house,  which  had  not  been  cleaned 
for  a  number  of  months,  still  it  was  not  in  a  very  offensive  condi- 
tion. After  the  daily  sale  of  milk  the  cans  were  washed  and  the 
contents  poured  upon  the  ground  near  the  bam,  about  four  rods 
from  the  house. 

The  spot  was  examined  at  the  time,  but  nothing  could  be  seen 
nor  could  any  smell  be  detected;  still  he  considered  this  the 
most  probable  source  of  the  trouble.  The  oldest  son  continued 
the  carrying  and  sale  of  tne  milk  for  five  or  six  days  when  he  was 
compelled  to  take  his  bed  by  more  severe  symptoms  as  was  also 
the  father  and  mother.  They  were  supplying  sixty-five  families 
with  milk. 

About  two  weeks  later  he  called  to  see  a  family  in  the  south 
part  of  the  village,  consisting  of  four,  two  of  which  had  typhoid 
fever,  and,  within  the  week  following,  the  other  two  came  down 
with  it.  In  a  short  time  nine  other  families  were  affected  with 
the  same  disease,  making  in  all  twenty  cases  in  the  same  locality. 

The  district  in  which  the  fever  occurred  was  in  a  valley  about 
one-eighth  of  a  mile  wide,  with  high  hills  on  either  side,  and  situ- 
ated to  the  southwest  of  the  main  part  of  the  village.  All  the 
cases  except  two  were  in  this  district  These  two  cases  occurred 
in  a  family  living  on  the  brow  of  the  hill,  above  and  to  the  south 
of  the  fever  district 
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The  following  is  a  list  of  the  families  affected  and  their  reUtion 
to  the  suspected  milk : 

1.  The  Duffy  family,  consisting  of  four.  All  of  which  drank 
Keesler*s  milk,  and  three  had  the  fever. 

2.  Jacob  Eeesler's  family,  consisting  of  five.  Three  of  widch 
had  the  fever,  and  all  drank  the  milk. 

3.  Wm.  Diefendorf  and  wife.  Both  drank  the  milk  and  both 
had  the  disease. 

4  The  family  of  Leonard  Cramer,  consisting  of  himself  and 
wife.  She  had  the  fever,  but  he  did  not ;  she  used  only  a  little  of 
the  milk  in  her  tea,  but  he  drank  the  milk. 

5.  Edward  Diefendorf  and  wife.  She  had  the  fever,  but  he  did 
not ;  both  drank  freely  of  the  milk. 

6.  Adam  Miller's  family,  consisting  of  four,  of  which  two  had 
the  disease.     All  drank  sparingly  of  the  milk. 

7.  The  Guttemig  family,  consisting  of  four.  One  had  the  fever 
and  all  drank  sparingly  of  the  milk. 

8.  The  family  of  Mrs.  Fredenrich,  consisting  of  four.  All  four 
had  the  fever,  and  all  had  drank  sparingly  of  the  milk  some  weeks 
previously  to  being  taken  sick. 

9.  Bobert  Lintner's  family,  consisting  of  five.  One  had  the 
disease,  and  all  drank  sparingly  of  the  milk. 

10.  Peter  Kelsey's  family,  consisting  of  five.  One  had  the 
fever,  but  did  not  drink  the  milk ;  the  other  four  members  of  the 
family  drank  of  the  milk  but  did  not  have  the  disease. 

11.  The  family  of  Mrs.  Ghauncey  Ehle,  consisting  of  five.  Two 
had  the  fever  and  all  drank  of  the  milk  sparingly.  This  was  the 
only  family  affected  that  lived  outside  of  the  fever  district,  and 
they  lived,  as  before  stated,  on  the  brow  of  the  hill,  a  little  to  the 
south  of,  and  above  it. 

Thus  it  is  seen  that  there  were  eleven  families  invaded  by  the 
fever,  having  a  total  membership  of  forty-two  persons,  forty  of 
which  iised  the  milk  to  a  greater  or  lesser  extent,  and  twenty  had 
the  disease.  In  one  family  of  two  members,  one  had  fever  bat 
used  the  milk  in  her  tea  only,  the  other  members  drank  it  bat  did 
not  have  the  fever.  In  another  family  of  five  members,  the  only 
one  which  had  the  disease  did  not  use  the  milk  at  all,  while  the 
other  four  drank  the  milk  but  did  not  have  the  disease. 
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From  the  fact  that  the  Keesler*s  furnished  sixty-five  families 
with  milk,  and  these  families  were  scattered  over  a  greater  portion 
of  the  village,  and  that  the  fever  was  limited  to  a  comparatively 
small  district,  not  following  his  milk  route,  except  in  the  one 
instance,  and  that  was  so  situated  as  to  derive  the  poison  from  the 
fever  district,  and  so  few  families  out  of  the  whole  number  were 
affected,  and  that  the  sanitary  conditions  of  the  locality  were  such 
as  to  readily  account  for  the  infection,  we  were  convinced  that  the 
milk  was  not  the  source  of  the  disease. 

The  sale  of  milk  by  the  Keesler's  was'  stopped  by  the  local 

board  of  health,  as  soon  as  the  second  son  was  taken  down  by  the 

fever,  and  it  remained  so  until  all  danger  of  propagating  the 

sickness  had  passed. 

Tours  respectfully. 

R  D.  CLAEK,  M.  D., 

Department  Chemist 


Report  of  B.  .R  Van  Valkenburgh. 


New  Tobk,  September  30,  188a 
Hon.  JosiAH  K.  Bbown, 

New  York  State  Dairy  Gommisaioner,  Gapitoly  Albany,  N.  T.  : 

Sib. —  I  have  the  honor  of  submitting  the  following  report  for 
the  year  ending  September  30, 1888 : 

During  the  fall  and  winter  following  the  period  covered  by  my 
last  report,  the  vigorous  prosecution  of  milk  dealers,  who  were 
adulterating  their  milk,  was  continued  with  the  gratifying  result 
of  a  further  decrease  in  the  quantity  of  adulterated  milk  sold  in 
the  market.  While  the  experts  were  inspecting  the  different 
stores  to  ascertain  whether  or  not  adulterated  milk  was  being  sold, 
they  also  inspected  them  for  the  purpose  of  detecting  any  viola- 
tions of  the  law  governing  the  sale  of  oleomargarine.  In  addition 
to  these  examinations,  the  experts  were  engaged  in  the  evenings 
during  the  fall  and  winter  in  investigating  restaurants,  hotels  and 
boarding-houses  for  the  purpose  of  ascertaining  whether  or  not 
oleomargarine  was  being  surreptitiously  served  to  their  unsuspect- 
ing customers.  These  investigations  showed  that  a  large  percent- 
age of  the  keepers  of  restaurants,  hotels  and  boarding-houses  were 
serving  these  spurious  goods  for  butter,  and  a  large  number  of 
them  were  prosecuted,  convicted  and  fined. 

As  we  progressed  with  our  work  we  found,  during  the  months 
of  November,  December  and  January,  a  large  number  of  these 
violators  of  the  law,  but  after  February  first  there  was  a  decided 
decrease  in  the  number  of  violations,  they  having  taken  warning 
and  given  up,  to  a  great  extent,  the  pernicious  practice  of  deceiv- 
ing and  cheating  their  customers  by  serving  them  with  a  com- 
pound of  vegetable,  animal  and  other  fats,  made  to  resemble 
butter,  instead  of  the  dairy  butter  which  their  customers  expected 
to,  and  supposed  they  were  getting.     The  effect  of  the  prosecu- 
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tions  was  sach  that  in  the  early  spring,  and  indeed  during  the 
entire  spring' months,  it  was  a  rare  thing  to  find  a  restaurant, 
hotel  or  boarding-house  where  oleomargarine  was  being  served. 

The  inspections  of  stores  during  the  fall  of  1887,  and  the  winter 
following,  did  not  disclose  a  single  one  with  oleomargarine  in 
stock,  thus  showing  that  the  prosecutions  enumerated  in  mj  last 
annual  report  had  had  the  desired  effect  of  convincing  the  former 
dealers  in  these  spurious  goods,  as  well  as  others  who  might  have 
been  willing  to  handle  them,  that  thej  could  not  violate  the  law 
with  impunity,  and  I  am  convinced  that  at  this  time  nearly,  if  not 
quite,  every  one  of  the  former  dealers  in  eleomargarine  in  New 
York,  Brooklyn  and  other  nearby  cities  in  this  division  had  aban- 
doned the  business. 

The  cessation  of  the  prosecutions  of  storekeepers,  which  nat- 
urally followed  this  nearly  general  abandonment  of  the  sale  of 
oleomargarine,  led  two  grocers  in  Brooklyn,  apparently,  to  think 
that  we  were  not  on  the  alert  to  detect  violations  of  the  law ;  con* 
sequently,  they  commenced  handling  these  butter  imitations.  They 
were,  however,  immediately  detected,  with  the  goods  in  stock, 
prosecuted,  convicted,  and  fined.  Since  that  time,  dealers  have 
not  been  discovered  handling  these  imitations  of  butter,  in  either 
New  York  or  Brooklyn ;  notwithstanding  a  continuous  and  vigilant 
watch  has  been  kept  for  such  cases. 

We  have  encountered  great  difficulty  in  convicting  transgressors 
in  some  towns,  notably  at  Port  Richmond,  Staten  Island.  In 
1884r-5  several  prosecutions  were  commenced  in  that  town,  and  in 
each  and  every  case  we  failed  to  obtain  a  conviction.  Neverthe- 
less, the  prosecutions  had  the  desired  effect  of  causing,  for  a  time, 
the  discontinuance  there  of  the  sale  of  butter  imitations.  During 
the  winter  of  1887-8  we  discovered,  however,  that  several  parties 
doing  business  in  that  town,  were  receiving  such  goods  direct  from 
the  oleomargarine  factories  in  Bhode  Island,  the  goods  being 
delivered  in  various  kinds  of  packages,  intended  to  deceive  the 
dairy  experts  and  avert  their  suspicions,  such  as  tubs  and  barrels 
covered  with  sacking,  boxes,  crates,  and,  in  fact,  in  every  descrip- 
tion of  package  that  could  be  conceived  for  the  especial  purpose 
of  creating  the  belief  that  they  contained  other  merchandise  than 
oleomargarine.    This  state  of  affairs  having  come  to  my  knowl- 
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edge,  I  at  ouoe  decided,  notwithstanding  oar  failures  to  convict  on 
Stftten  Island  daring  1884-5,  to  make  another  effort  to  enforce  the 
law,  I  therefore  detailed  two  State  experts  to  make  investiga- 
tions in  Port  Richmond  and  other  towns  on  that  island.  This 
they  did  in  a  very  thorough  manner,  and  found  no  less  than  eight 
retail  grocers  handling  the  goods.  I  at  once  caused  the  arrest  of 
all  the  parties  and  after  several  adjournments  we  succeeded  in 
having  two  cases  tried.  In  each  of  these  cases  the  juries 
acquitted,  although  the  evidence  showed  clearly  and  conclusively 
the  guilt  of  the  parties;  we  were  accorded  fair  and  impartial 
trials  by  the  justice  so  far  as. was  within  his  power.  After  con- 
sulting with  the  attorney  for  the  Dairy  Commission  who  conducted 
these  two  prosecutions,  we  came  to  the  conclusion  that  it  would  be 
impossible  to  get  justice  in  Port  Richmond  or  adjacent  villages, 
from  any  jury  such  as  was  likely  to  be  summoned  by  the  officer 
who  had  that  duty  to  perform.  It  appeared  to  us  that  the  jurors 
summoned  were  such  as  to  render  a  conviction  most  improbable, 
without  regard  to  the  evidence  offered  by  the  prosecution.  In 
consequence  of  the  apparent  futility  of  prosecuting  the  remain- 
ing cases,  I  conferred,  through  our  attorney,  with  the  district 
attorney  of  Richmond  county,  and  an  arrangement  was  made 
whereby  we  withdrew  the  complaints  in  these  cases,  and  asked 
the  County  Court  to  grant  us  the  privilege  of  presenting  them  to 
the  grand  jury,  the  district  attorney  having  previously  agreed  to 
submit  the  matter  to  the  county  judge. 

When  we  appeared  there,  however,  the  district  attorney  declined 
to  submit  the  matter  to  the  judge,  but  allowed  our  attorney  to  do 
so.  It  was  thereupon  submitted  to  the  court  by  the  attorney  of 
the  Dairy  Commission.  The  judge  expressed  doubts  as  to  the 
advisability  of  that  course,  because  (as  he  stated)  it  would  put 
the  county  of  Richmond  to  an  extra  expense  of  about  $150.  He, 
at  the  same  time,  asked  the  district  attorney's  opinion  on  the 
subject  and  the  district  attorney  agreed  with  him.  Finding  it 
apparently  impossible  to  get  the  cases  properly  before  the  grand 
jury  and  knowing,  from  past  experience,  that  it  would  be  useless 
to  go  before  the  Court  of  Special  Sessions,  for  the  reason  that  the 
defendants  would  undoubtedly  in  every  instance  demand  a  trial 
by  jury,  and  believing  that  such  course  would  simply  result  in 
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acquittalSy  all  farther  action  in  the  remaining  six  cases  was 
abandoned,  but  .civil  actions  have  been  commenced  against 
two  persons,  who  were,  apparently,  the  leaders  in  the  sale  of 
the  goods  and  in  procuring  the  failure  of  the  prosecutions  on 
Staten  Island,  for  the  recovery  of  penalties  aggregating  $1,000  in 
each  case,  which  actions  are  now  pending.  Since  that  time  we 
have  found  no  further  violations  of  the  law  in  Bdchmond  county. 
As  you  are  aware,  the  decrease  in  the  sale  of  oleomargarine  pre- 
vious to  November  1,  1887,  warranted  a  reduction  of  the  force  of 
this  division,  and,  in  accordance  with  your  direction,  three  of  the 
experts  employed  in  this  division  were  detailed  for  duty  in  the 
third  division  of  the  dairy  department,  and  have  been  in  that 
division  most  of  the  time  since.  Notwithstanding  this  reduc- 
tion of  the  force  in  the  second  division,  I  have  been  able  not  only 
to  keep  the  sale  of  oleomargarine  well  under  control,  but  also  to 
give  a  great  deal  more  attention  to  violators  of  the  milk  law,  than 
it  had  been  possible  for  me  to  do  theretofore. 

During  the  month  of  October,  a  large  number  of  stores  where 
milk  was  retailed  were  inspected  by  the  State  experts  and  evidence 
of  violations  of  law  in  a  number  of  cases  was  obtained.  These 
inspections  were  continued  during  November  and  December  and  a 
large  number  of  arrests  were  made,  which  had  the  effect  of  greatly 
reducing  the  sale  of  adulterated  milk.  During  January  and  Feb- 
ruary we  found  but  few  violations  of  the  law  by  this  class  of 
offenders,  but  the  fact  that  very  few  prosecutions  were  made  in  Jan- 
nary  and  February  seemed  to  have  led  these  dealers  to  believe 
that  we  were  not  looking  after  them.  Therefore,  in  March  and  April 
we  found  quite  a  percentage  of  grocers  were  adulterating  their 
milk  with  water,  which  was  immediately  followed  by  a  large  num- 
ber of  arrests,  with  the  beneficial  effect  of  showing  a  great  decrease 
in  the  adulterations  of  milk  during  the  month  of  May ;  in  the 
month  of  June  but  few  grocers  were  found  adulterating  their  milL 
A  portion  of  the  milk  dealers  will  adulterate  their  milk  with  water 
or  by  skimming  unless  carefully  watched  at  all  times. 

During  the  fall  of  1887  we  commenced  active  operations  against 
restaurant  keepers  who  were  using  oleomargarine  on  their  tables. 
We  found  quite  a  percentage  serving  these  goods,  and  during 
the  months  of  November  and  December,  1887,  and  January,  1888, 
we  made  nearly  100  arrests,  which  had  the  desired  effect  of  nearly 
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stopping  the  use  of  these  goods  by  the  restaurants,  so  much  so 
that  during  the  following  six  months  we  found  only  about  twenty 
Tiolations  of  the  law. 

Early  in  July,  after  several  conferences  with  you  on  the  subject, 
it  was  decided  that  inasmuch  as  the  adulteration  of  milk  and  the 
use  of  oleomargarine  by  the  restaurants  was  well  under  control, 
that  a  large  share  of  the  force  employed  in  this  division  could  be 
spared  for  work  in  the  country  districts ;  therefore,  all  the  experts 
in  this  division  who  could  be  spared  were  detailed  to  country  dis- 
tricts to  assist  in  the  general  inspection  of  milk  delivered  at  the 
different  butter  and  cheese  factories  iu  the  interior  of  the  State, 
a  detailed  report  of  which  hereinafter  appears.  The  experts 
remaining  in  this  division  were  kept  during  the  summer  continu- 
ally  on  the  watch  for  the  adulteration  of  milk  and  the  sale  of  oleo- 
margarine by  grocery  and  butter  stores,  and  inspecting  milk  at 
the  different  railroad  depots.  Very  few  violations  in  either  case 
were  discovered  during  the  remainder  of  the  summer. 

I  have  found  the  national  law  of  great  assistance  in  this  division 
of  the  dairy  department,  in  locatiDg  the  dealers  in  oleomargarine, 
as  all  dealers  in  these  goods  are  required  by  this  law  to  obtain  a 
license.  It  therefore  becomes  an  easy  matter,  through  the  records 
of  such  license,  to  locate  such  persons.  This  law  has  also  had  a 
tendency  to  directly  reduce  the  quantity  of  oleomargarine  sold  in 
all  parts  gf  the  United  States,  for  the  reason  that  a  very  large 
share  of  the  dealers  in  these  goods  well  knew  that  should  their 
customers  discover  that  they  were  dealing  in  oleomargarine,  they 
would  lose  a  great  share  of  their  trade.  The  reduction  in  the  sale 
of  these  goods  in  the  United  States  has  been  very  large.  Six  of 
the  largest  manufacturers  of  oleomargarine  in  the  United  States 
published  a  statement  signed  by  each  of  them,  in  which  they 
admit  that  there  was  manufactured  in  the  United  States  during 
the  year  ending  October  31,  1886,  over  100,000,000  pounds.  On 
November  1,  1886,  the  national  law  went  into  effect,  by  which  all 
manufacturers  and  wholesale  and  retail  dealers  in  oleomargarine 
were  required  to  take  out  a  license.  All  packages  of  goods  had 
to  be  stamped  with  the  government  stamp.  This  prevented  sur- 
reptitious sales  of  the  goods,  and  reduced  the  sales  to  such  an 
extent  that  during  the  first  eight  months  under  the  law,  as  thus 
reported  by  Hon.  Joseph  S.  Miller,  in  his  annual  report  for  the 
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jear  ending  June  30, 1887,  there  had  been  only  21,613,537  pounds 
of  oleomargarine  manufactured,  and  that  there  was  on  hand 
November  1, 1886,  181,090  pounds,  making  a  total  of  21,694,627 
pounds  handled  during  the  period  reported. 

The  reduction  of  seventy-five  per  cent  in  the  sale  of  oleomar- 
garine during  the  fitst  eight  months  under  the  national  law 
seemed  to  have  alarmed  the  manufacturers  of  these  spurious 
goods,  and  caused  them  to  renew  their  efforts  to  induce  the 
grocers  in  the  cities  of  New  York  and  Brooklyn  to  handle  them 
again.  Failing  in  this  they  employed  agents  who  canvassed  among 
the  restaurants  and  boarding-houses  in  the  above-named  cities, 
using  every  argument  possible  to  convince  the  proprietors  that 
they  could  safely  handle  the  goods.  The  quantity  that  could 
thus  be  disposed  of  was  small,  but  from  the  best  information  I 
have  been  able  to  obtain  it  appears  that  they  have  met  with 
better  success  in  other  States  where  there  were  no  State  laws,  or 
where  the  State  laws  were  ineffective  from  want  of  sufficient 
appropriations  or  other  causes.  Therefore,  I  am  led  to  believe 
that  the  sale  of  oleomargarine  outside  of  New  York  State  has 
increased  to  some  extent  during  the  past  year. 

An  extreme  effort  was  made  by  the  manufacturers  and  dealers 
in  oleomargarine,  early  in  the  winter  of  1887-88,  in  Congress,  to 
procure  the  repeal  of  the  national  oleomargarine  law.  Their 
plan  as  shown  was  to  claim  that  if  the  present  law  was  .repealed, 
they  would  favor  a  law  covering  the  adulteration  of  lard  and 
other  food  products.  There  was  every  reason  to  believe  that  it 
was  their  intention,  first,  to  get  the  law  repealed,  and  then  to 
present  to  Congress  a  bill  not  likely  to  be  enacted,  or  if  enacted, 
that  would  be  so  lumbered  up  with  provisions  to  control  the  sale 
of  so  many  different  articles  of  adulterated  food  that  it  would  not 
be  effective.  This  effort  on  their  part  was  met  by  the  wholesale 
butter  trade  of  New  York  in  such  an  effective  manner  that  their 
evident  intention  was  so  fully  exposed  as  to  prevent  any  action 
in  the  matter  being  taken  by  Congress. 

The  preceding  statement  showing  the  reduction  in  the  sale  of 
oleomargarine  furnishes  a  fair  basis  on  which  to  estimate  the 
benefits  of  the  State  and  national  law  to  the  dairymen  of  this 
State  and  of  the  United  States,  for  the  reason  that  every  pound 
of  the  spurious  goods  prevented  from  going  into  consumption  as 
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butter  has  made  a  market  for  a  pound  of  pure  dairy  or  creamery 
butter,  as  the  dealers  who  handled  oleomargarine  and  supplied 
their  trade  with  it  when  compelled  to  stop  dealing  in  these 
goods,  were  obliged  either  to  supply  their  customers  with  batter 
or  to  go  out  of  the  business ;  therefore,  nearly  the  entire  trade 
that  was  formerly  supplied  with  oleomargarine  was  compelled  to 
use  butter.  This  made  a  market  for  dairy  butter  which  has 
increased  from  year  to  year  as  the  use  of  oleomargarine  has 
decreased.  It  also  caused  an  increase  from  year  to  year  in  the 
price  of  State  dairy  butter,  so  that  the  prices  obtained  for  the 
past  two  years  have  been  fairly  remunerative  to  the  farmer,  not- 
withstanding that  the  quantity  produced  has  increase  d  yearly  in 
about  the  same  ratio  as  the  sale  of  oleomargarine  has  decreased. 
The  following  statistics  showing  the  amount  of  butter  handled  in 
New  York  do  not  show  any  increase  during  the  years  ending 
November  1,  1885-86-87,  but  show  that  just  about  the  same 
amount  was  received  each  year  which  is  accounted  for  by  the  fact 
that  oleomargarine  was  formerly  shipped  by  the  manufacturers  and 
dealers  as  butter,  and  entered  into  the  statistics  as  such,  there 
being  no  way  to  separate  the  two.  In  addition  to  the  oleomar- 
garine received  from  other  States,  and  included  in  the  figures 
hereinafter  given,  there  was  a  large  quantity  made  in  the  city  and 
State  of  New  York  not  included  in  these  figures,  therefore,  the 
increased  production  of  butter  for  the  New  York  market  within  the 
past  four  years  has  equaled  the  amount  of  oleomargarine  formerly 
consumed,  and  supplied  the  increase  of  population  with  butter. 

The  amount  of  exports  of  butter  from  the  United  States  has 
been  decreasing  yearly  from  1884,  when  there  was  21,391,196 
pounds  exported,  until  in  1887  there  was  only  12,531,171  pounds 
exported,  and  during  the  first  ten  months  of  1888  only  8,483,685 
pound  exported.  Oleomargarine,  previous  to  the  national  law 
going  into  effect,  was  exported  as  butter,  therefore  the  same  diffi- 
culty as  in  the  receipt  of  butter  arises,  but  after  making  due  allow- 
ance for  the  shortage  in  export  it  is  plain  to  be  seen  that  the 
make  has  been  increased  yearly  and  that  prices  have  advanced 
over  two  and  one-half  cents  per  pound  during  the  past  four  years. 
This  is  only  a  part  of  the  benefit  derived  from  the  laws 
enacted  to  protect  the  dairymen  against  fraud,  for  I  am  fully 
convinced  that  if  no  laws  had  been  passed  the  price  of  butter 
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would  have  declined,  instead  o{  advancing  from  an  average  price 
of  twenty-one  cents  per  pound  in  1885,  and  would  have  declined 
during  the  past  three  years  to  such  an  extent  that  by  thia  time 
the  average  price  of  butter  for  the  year  ending  November  1, 1888, 
would  not  have  been  over  fifteen  cents  per  pound.  It  is  this 
saving  of  a  further  decline  in  butter  that  should  be  considered  to 
be,  as  it  has  been,  of  greater  benefit  to  the  dairy  interest  than  the 
increase  in  price. 

The  following  statistics  show  the  depreciation  in  the  value  of 
the  dairy  product  handled  in  New  York  city  during  the  years 
ending  November  1,  1882,  1883, 1884  and  1885,  and  the  advance  in 
value  during  the  years  ending  November  1,  1886,  1887  and 
1888: 

The  receipts  and  value  of  butter  handled  in  New  York  city  for 
seven  years  ending  November  30,  1882-1888,  were  as  follows  : 

Fob  the  Yeab  Ending  Novembeb  30,  1882. 

Eastern,  44,215,990  pounds,  valued  at  29^  cents 

per  pound $13,043,617  05 

Western,  35,648,850  pounds,  valued  at  28  cents 

per  pound ' 9,981,678  00 

Total,  79,864,840  pounds $23,025,295  05 

Fob  the  Yeab  Ending  Novembeb  30,  1883. 

Eastern,  44,804,060  pounds,  valued  at  26  cents 

per  pound $11,649,055  60 

Western,  45,743,850  pounds,  valued  at  24  cents 

per  pound 10,978,524  00 

Total,  90,547,910  pounds $22,627,579  60 

Fob  the  Yeab  Ending  Novembeb  30,  1884 

Eastern,  38,263,820  pounds,  valued  at  24^  cents 

per  pound $9,374,635  90 

Western,  49,853,350  pounds,  valued  at  22  cents 

per  pound 10^967,737  00 

Total,  88,117,170  pounds $20,342,372  90 
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Fob  the  Teas  Ending  October  31,  1886. 

Eastern,  39,480,360  pounds,  valued  at  22  cents 

per  pound $8,686,677  00 

Western,  54,086,600  pounds,  valued  at  20  cents 

per  pound 10,817,300  00 

Total,  93,566,860  pounds $19,502,977  00 

These  figures  show,  by  comparing  1885  with  1882,  that  the 
receipts  for  1885  were  13,702,010  pounds  in  excess  of  1882,  but  the 
marketable  value  was  $3,522,318.05  less.  In  order  to  show  the 
real  difference  take  the  receipts  of  1885,  93,566,850  pounds,  and 
value  eastern  at  twenty-nine  and  one-half  cents,  and  western  at 
twenty-eight  cents,  the  same  as  the  receipts  of  1882,  we  have 
a  total  of  $26,790,923.25.  Deduct  the  actual  value  of  1885, 
$19,502,977,  showing  a  loss  on  amount  handled,  thus  compared,  of 
$7,287,946.25. 

The  receipts  and  value  of  butter  handled  in  New  York  city,  for 
the  year  ending  October  31,  1886,  were  as  follows : 

Eastern,  38,985,520  pounds,  valued  at  23J  cents 

per  pound $9,161,597  20 

Western,  64,716,000  pounds,  valued  at  21^  cents 

per  pound 11,763,940  00 

Total,  93,701,520  pounds,  valued  at $20,926,637  20 

Deduct  value  of  product  handled  in  1886 19,502,977  00 

$1,422,660  20 
Deduct  value  of  increased  receipts  over  1885. . .  28,964  05 

Net  gain  on  same  amount  of  receipts  of  butter 
over  1886 $1,393,606  16 

The  total  value  of  milk  and  cream  handled 
in  New  York  for  the  year  ending  October 
31, 1886,  was $8,160,760  00 
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The  receipts  and  yalne  of  bntter,  milk  and  cream  for  the  year 
ending  October  31,  1887,  were  as  follows : 

BUTTEB. 

Eastern,  37,062,130  pounds,  valued  at  24  cents 

per  pound $8,894,911  20 

Western,  66,650,350  pounds,  valued  at  22  cents 

per  pound 12,463,077  00 

Total,  93,712,480  pounds,  valued  at $21,357,988  20 

Value  of  milk  and  cream 9,499,900  00 

$30,857,888  20 
Deduct  value  of  butter,  milk  and  cream  handled 

in  1886 29,086,287  20 

Net  gain  in  1887  over  1886 $1,771,601  00 

Add  net  gain  in  cheese  of  1887  over  1886 687,843  00 

Total  net  gain  on  butter,  cheese,  milk  and 
cream  handled  in  New  York  in  1887  over 
1886  $2,459,444  00 

The  receipts  and  value  of  dairy  product  handled  in  New  York 
city  during  the  year  ending  October  31,  1888,  were  as  follows : 

Butter. 
Eastern,  31,784,410  pounds,  valued  at  24^  cents 

per  pound $7,787,180  45 

Western,  63,457,950  pounds,  valued  at  22J  cents 

per  pound 14,278,038  75 

Total  value  of  butter  handled $22,065,219  20 

Cheese. 
Eastern,  98,877,955  pounds,  valued  at  10^  cents 

per  pound $10,382,185  27 

Western,  3,637,260  pounds,  valued  at  8^  cents 

per*pound 309,167  10 

In  transit  for  export,  7,636,850  pounds,  valued  at 

10  cents  per  pound 763,685  00 

Total,  110,152,065  pounds,  valued  at $11,455,037  37 

62 
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Mile. 

Gallons. 

Crude  milk 58,678,390 

Cream 1,191,940 

Condensed  milk 751,830 

Total,  60,622,160  gallons,  valued  at $9,652,500  00 

Total  value  of  butter  handled $22,065,219  20 

Total  value  of  cheese  handled 11,455,037  37 

Total  value  of  milk  and  cream  handled. . .- 9,652,500  00 


$43,172,756  57 
Deduct  total  value  of  dairy  product  handled  in 

1887 43,047,771  02 


Net  gain  in  1888  over  1887 $124,986  55 

The  gain  in  value  over  1887  is  light,  for  the  reason  that  the 
average  price  of  cheese  has  been  one  cent  per  pound  lower  than 
in  1887,  although  butter  averaged  one-half  cent  higher. 

Oleomargarine  made  its  first  appearance  in  the  New  York 
market  in  noticeable  quantities  in  the  winter  of  1879  and  1880, 
and  from  that  time  until  1884  the  amount  handled  increased 
yearly  to  such  an  extent  that  according  to  the  best  data  obtain- 
able it  was  estimated  that  during  the  year  ending  November  1, 
1884,  there  was  not  less  than  10,000,000  pounds  sold  in  the  city 
of  New  York,  and  at  least  5,000,000  pounds  were  handled  in  other 
cities  and  villages  within  the  State,  making  a  total  of  not  less  than 
15,000,000  pounds  consumed  as  and  for  butter  by  the  citizens  of 
this  State  during  the  above-named  year. 

The  first  prosecutions  under  the  dairy  laws  were  commenced  in 
the  fall  of  1884,  and  a  great  reduction  in  the  sale  of  oleomargarine 
immediately  followed.  Very  soon  after  the  1st  of  January,  1885, 
the  manufacturers  and  the  wholesale  and  retail  dealers  seemed  to 
have  pooled  their  interest  and  decided  to  defy  the  law,  claiming  it 
to  be  unconstitutionaL  For  this  reason  the  sales  of  oleomargarine 
increased  largely  during  the  months  of  January,  February  and 
March.    A  large  number  of  prosecutions  were  commenced,  but  as 
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one  case  against  a  maniifaciiirer  was  appealed  to  the  court  of  last 
resort,  to  test  the  constitntioBalitj  of  the  law,  we  succeeded  in 
obtaining  but  very  few  convictions.  The  friends  of  the  law  becom- 
ing satisfied  that  an  adverse  decision  would  be  rendered,  succeeded 
in  getting  a  new  law  passed  by  the  Legislature.  As  anticipated, 
the  old  law  was  declared  unconstitutional,  but  immediately  follow- 
ing this,  on  April  30,  1886,  the  new  law,  under  which  the  commis- 
sion is  now  acting,  went  into  effect 

In  the  fall  of  1885,  active  measures  were  taken  to  enforce  this 
law,  and  a  large  number  of  prosecutions  were  brought  during  the 
winter  of  1886-6.  A  few  cases  were  tried,  but  the  greater  share 
of  the  parties  prosecuted  waived  examination  and  went  before  the 
grand  jury  and  were  indicted.  Very  few  of  this  class  of  cases 
were  tried,  the  courts  having  concluded  that  it  was  best  to  await 
the  decision  of  the  court  of  last  resort  in  a  test  case  that  had  been 
appealed  to  that  court 

In  the  fall  of  1886,  as  usual,  at  the  beginning  of  the  cold 
weather,  the  trade  in  these  goods  sprang  up  again,  when  we  com- 
menced prosecuting  all  those  found  violating  the  law,  and  con- 
tinned  to  do  so  during  the  winter  of.  1886-7.  Although  but  few 
cases  were  tried,  we  succeeded  in  keeping  the  sale  of  these  goods 
weU  under  control  On  March  twenty-second,  a  decision  a£Srming 
the  constitutionality  of  the-l&w  was  handed  down  by  the  court  of 
last  resort  Shortly  thereafter,  nearly  all  these  cases,  then  await- 
ing a  trial,  were  disposed  of.  This  system  of  continuous  prosecu- 
tion had  the  desired  effect  of  decreasing  the  amount  of  oleomar- 
garine sold  each  year.  To  such  an  extent  were  these  goods  taken 
out  of  the  market,  that  during  the  year  covered  by  this  report, 
there  have  been  very  few  violations  of  the  law  by  grocers  or 
retail  dealers.  Having  driven  the  dealers  in  these  goods  within 
the  State  almost  entirely  out  of  the  business  of  selling  oleomar- 
garine, we  turned  our  attention,  early  in  the  fall  of  1887,  to 
enforcing  the  law  relating  to  hotels,  restaurants,  boarding-houses 
and  bakeries,  which  went  into  effect  June  16,  1887,  the  result  of 
which  is  hereinafter  stated. 

The  Legislature  of  this  State  was  among  the  first  to  appreciate 
the  danger  of  oleomargarine  injuring  the  dairy  interest  and  to 
pass  laws  in  1882  to  regulate  the  sale  of  all  butter  imitations,  but, 
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as  no  special  department  was  created  to  see  that  tlie  laws  were 
enforced,  they  became  a  dead  letter  on  the  statute  books;  appre- 
ciating this  fact  it,  in  1884,  enacted  new  laws  and  creiEited  the  Daiir 
Commissioner.  Since  that  date  several  laws  have  been  passed 
to  strengthen  the  commission,  which  have  been  so  well  enforced 
that  I  think  I  am  warranted  in  stating  that  so  far  as  the  sale  of 
these  spurious  goods  by  dealers  is  concerned,  it  is  nearly,  if  not 
quite  suppressed.  A  small  percentage  of  restaurant  keepers  are 
still  induced  by  agents  of  the  manufacturers  in  Connecticut  and 
Bhode  Island,  to  use  the  goods.  They  are  shipped  direct  to  the 
restaurants  under  cover  of  sacking  or  in  boxes  and  barrels,  ^ 
marked  that  no  one  can  tell  the  contents  of  the  package,  great 
care  being  taken  to  keep  the  government  stamp  covered ;  but  ag 
the  amount  that  can  be  thus  surreptitiously  disposed  of  is  verr 
small,  it  is  safe  to  say  that  the  competition  of  this  fraud  with 
butter  within  the  State  is  very  slight;  still,  as  these  imita- 
tions of  butter  supply  to  a  certain  extent  the  markets  in  other 
States,  where  we  formerly  found  a  market  for  more  or  less  of  our 
dairy  butter,  it  has,  and  still  does,  affect  the  price  of  dairy 
butter. 

The  manufacturers  of  oleomargarine  continue  to  canvass  in 
New  York  and  Brooklyn  as  well  as  other  cities,  and  to  use  every 
argument  in  their  power  to  induce  growers  and  restaurant  keepers 
to  handle  their  goods.  Therefore  it  is  necessary  to  keep  a  con- 
tinual watch  for  violations,  for  if  it  should  become  known  that 
they  were  not  continually  under  the  surveillance  of  the  State 
agents,  the  trade  in  these  goods  would  spring  up  again,  and  within 
sixty  days  would  flourish  as  well  as  ever.  It  will  be  far  cheaper 
to  keep  the  goods  out  of  the  market  than  to  drive  them  out  should 
they  get  a  foothold  again. 

The  amount  expended  annually  for  the  past  few  years  to  sup- 
press the  fraudulent  sale  of  butter  imitations  and  to  prevent  the 
adulteration  of  milk,  may  seem  large  when  stated  in  round  figures 
at  fifty  to  seventy-five  thousand  dollars,  but  when  it  is  considered 
that  this  large  amount  does  not  represent  quite  five  cents  for  each 
cow  in  the  State,  or  in  other  words,  if  the  tax  was  paid  by  the 
farmers  alone,  it  would  amount  to  only  thirty-one  and  one-fourth 
cents  per  farm,  it  seems  small,  while  in  fact  three-fifths  of  this  tax 
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is  paid  by  the  cities  and  towns,  leaving  not  over  twelve  cents  per 
farm  tax  on  the  average. 

Very  few  persons  appreciate  that  we  have  within  the  State  of 
New  York  over  ten  per  cent  of  the  cows  in  the  United  States. 
The  report  of  Hon.  Norman  J.  Coleman,  Commissioner  of  Agri- 
culture, for  the  year  ending  January  1,  1888,  shows  that  there 
were  in  the  United  States  on  that  date  14,856,414  cows,  and  that 
on  the  same  date  there  were  in  the  State  of  New  York  1,540,053 
cows,  and  that  the  value  of  the  cows  in  this  State  at  the  date 
above-mentioned  was  $46,971,617.  Add  to  the  value  of  the  cows  as 
given,  the  value  of  the  land  necessary  to  keep  them  and  the  value 
of  the  implements  necessary  to  manufacture  the  milk  from  these 
cows  into  butter  and  cheese,  we  have  a  sum  of  nearly,  if  not  quite, 
four  hundred  million  (400,000,000)  dollars  invested  within  this 
State  in  the  business  of  dairying  in  all  of  its  branches.  This 
great  interest  should  and  must  be  protected  against  all  fraudulent 
imitations. 

The  dairymen,  no  doubt,  have  already  heard  it  intimated  that 
the  Dairy  Commission  has  done  its  work  and  now  should  be 
abolished  and  its  duties  turned  over  to  the  State  and  city  health 
boards.  This  argument  is  made  to  appear  to  come  from  the 
health  boards,  while  in  fact  it  does  not  originate  with  them,  but 
does  originate  with  and  is  being  put  forward  by  those  interested 
in  the  manufacture  and  sale  of  oleomargarine,  who  are  trying  to 
accomplish  their  object  in  this  underhanded  manner.  The  day 
that  the  dairymen  of  this  State  relinquish  a  special  department 
to  look  after  their  interests  and  allow  the  Dairy  Commission  to 
go  out  of  existence,  will  mark  the  day  on  which  that  interest  will 
begin  to  travel  a  downward  road  again,  and  should  the  enemy  get 
a  firm  foothold  it  will  require  a  longer,  harder  and.  more  expen- 
sive fight  to  replace  that  interest  on  sound  footing  than  the  one 
that  has  been  going  on  for  the  past  four  years.  The  fight  is  not 
ended  yet,  and  in  all  probability  never  will  end,  as  these  fraudu- 
lent imitations  have  too  large  a  profit  in  them  to  ever  go  entirely 
out  of  existence,  therefore  it  behooves  the  farmer  and  the  dairy- 
men to  be  continually  on  their  guard  against  this,  their  greatest 
enemy. 
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Tlie  following  is  a  detailed  report  of  the  work  performed  br 
each  employ^  of  the  department  between  September  30, 1887,  and 

September  30,  1888,  in  prosecuting  violators  of  the  laws  relating 
to  the  sale  of  oleomargarine : 

William  W.  Meeteer,  expert,  employed  in  the  above  service  151 
days : 

Number  of  days  in  court 53 

Number  of  days  obtaining  evidence  . . . ., 3 

Number  of  days  inspecting  stores . : 4i 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses 51 

Total  number  of  days 151 

Number  of  samples  purchased  and  taken 57'^ 

Number  of  samples  delivered  to  chemists 23 

Number  of  evenings  obtaining  samples 83 

Number  of  appearances  in  cases 201 

Num^^^^  of  complaints  made 21 

Number   of    hotels,    restaurants    and    boarding-houses 

visited 360 

Number  of  stores  inspected \,W 

Estimated  number  of  miles  traveled 7,42i' 

Joseph  J.  Sorogan,  expert,  employed  in  the  above  service 
139  days : 

Number  of  days  in  court 1' 

Number  of  days  obtaining  evidence 33 

Number  of  days  on  special  duty IP 

Number  of  days  inspecting  stores 2? 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses 20 

Total  number  of  days 13? 


Number  of  samples  purchased  and  taken 

Number  of  samples  delivered  to  chemist 15 

Number  of  evenings  obtaining  samples ^ 
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Namber  of  appearances  in  cases 141 

Namber  of  complaints  made 20 

Number    of    hotels,    restaurants    and    boarding-houses 

visited 180 

Number  of  stores  inspected 678 

^Estimated  number  of  miles  traveled 7,991 

Thomas  R.  Gray,  expert,  employed  in  the  above  service  171  days  : 

Number  of  days  in  court 81 

Number  of  days  obtaining  evidence 33 

Number  of  days  on  special  duty 6 

Number  of  days  inspecting  stores 40 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses  12 

Total  number  of  days 171 

Number  of  samples  purchased  and  taken 640 

Number  of  samples  delivered  to  chemists  . 21 

Number  of  evenings  obtaining  samples 5 

Number  of  appearances  in  cases 213 

Number  of  complaints  made 28 

Number    of    hotels,    restaurants   and    boarding-houses 

visited 248 

Number  of  stores  inspected 736 

Estimated  number  of  miles  traveled 6 ,  750 

Edmund  S.  Wilson,  expert,  employed  in  the  above  service  154 
days: 

Number  of  days  in  court 68 

Number  of  days  obtaining  evidence 31 

Number  of  days  on  special  duty 8 

Number  of  days  inspecting  stores 35 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses  12 

Total  number  of  days 154 
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Number  of  samples  purchased  and  taken 432 

Number  of  samples  delivered  to  chemists 21 

Number  of  evenings  obtaining  samples 40 

Number  of  appearances  in  cases 122 

Number  of  complaints  made 10 

Number    of    hotels,    restaurants    and   boarding-houses 

visited 235 

Number  of  stores  inspected 836 

Estimated  number  of  miles  traveled 7,694 

Archibald  D.  Clark,  expert,  employed  in  the  above  service  149 
days: 

Number  of  days  in  court 38 

Number  of  days  obtaining  evidence 27 

Number  of  days  on  special  duty 30 

Number  of  days  inspecting  stores 34 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses 20 

Total  number  of  days 149 

Number  of  samples  purchased  and  taken 413 

Number  of  samples  delivered  to  chemists 10 

Number  of  evenings  obtaining  samples 31 

Number  of  appearances  in  cases , .  67 

Number  of  complaints  made 5 

Numbe^r    of    hotels,    restaurants    and    boarding-houses 

visited 215 

Number  of  stores  inspected 743 

Estimated  number  of  miles  traveled 4 ,  385 


Thomas  C.  Du  Bois,  expert,  employed  in  the  above  service 

ninety-eight  days : 

Number  of  days  in  court ., 50 

Number  of  days  obtaining  evidence 10 

Number  of  days  on  special  duty 3 
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Number  of  days  inspecting  stores 20 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses  15 


Total  number  of  days 98 

Number  of  samples  purchased  and  taken 349 

Number  of  samples  delivered  to  chemists 19 

Number  of  evenings  obtaining  samples 53 

Number  of  appearances  in  cases 81 

Number  of  complaints  made 12 

Number    of   hotels,    restaurants    and    boarding-houses 

visited 340 

Number  of  stores  inspected 312 

Estimated  number  of  miles  traveled 3,900 

Jedadiah  B.  Wheeler,  expert,  employed  in  the  above  service 
ninety-six  days  : 

Number  of  days  in  court  44 

Number  of  days  obtaining  evidence 18 

Number  of  days  on  special  duty 10 

Number  of  days  inspecting  stores 11 

Number  of  days  visiting  hotels,  restaurants  and  boarding 

houses 13 

Total  number  of  days. 96 

Number  of  samples  purchased  and  taken 422 

Number  of  samples  delivered  to  chemists 27 

Number  of  eyemngs  obtaining  samples 40 

Number  of  appearances  in  cases 87 

Number  of  complaints  made 24 

Number  of    hotels,    restaurants    and    boarding-houses 

visited 285 

Number  of  stores  inspected 665 

Estimated  number  of  miles  traveled 5,227 

63 


« 
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Kussell  W.  Moore,  A.  M.,  M.  Sc. : 

Nmnber  of  analyses  of  butter  samples 45 

Nmnber  of  appearances  in  cases 71 

Number  of  days  in  court 34 

Joseph  F.  Gteisler,  Ph.  C. : 

Number  of  analyses  of  butter  samples 50 

Number  of  appearances  in  cases 74 

Number  of  days  in  court 36 

• 

Edward  G.  Love,  Ph.  D. : 

Number  of  analyses  of  btttter  samples 28 

Number  of  appearances  in  cases 55 

Number  of  days  in  court 41 

Oharles  M.  Stillwell,  A.  M.,  and  Thomas  S.  Gladding,  A.  M. : 

Number  of  analyses  of  butter  samples 19 

Number  of  appearances  in  cases 29 

Number  of  days  in  court 6 

Number  of  analyses  of  cheese 1 

Arthur  0.  Salmon,  counsel : 

Number  of  cases  prosecuted 42 

Number  of  cases  disposed  of 33 

Number  of  convictions 23 

Number  of  acquittals 4 

Number  of  cases  withdrawn 6 

Number  of  appearances  in  cases 69 

Number  of  days  in  court 54 

Number  of  cases  bailed  to  Special  Sessions 2 

Amount  of  fines  imposed $1 ,255 

Francis  V.  S.  Oliver,  counsel : 

Number  of  cases  prosecuted 28 

Number  of  cases  disposed  of 29 

Number  of  convictions 28 

Number  dismissed  on  examination 1 

Number  of  appearances  in  cases 62 
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Number  of  days  in  conrt 62 

Number  of  cases  bailed  to  Special  Sessions 28 

Amount  of  fines  imposed $1|426 

Charles  D.  Olendorf,  counsel : 

Number  of  cases  prosecuted 37 

Number  of  cases  disposed  of 28 

Number  of  convictions 21 

Number  dismissed  from  calendar 2 

Number  of  appearances  in  cases Si 

Number  of  days  in  court 43 

Number  of  cases  bailed  to  Special  Sessions 22 

Number  of  cases  bailed  to  General  Sessions 16 

Amoimt  of  fines  imposed $1,160 

La  Roy  S.  Gk>ve,  counsel : 

Number  of  cases  prosecuted 18 

Number  of  cases  disposed  of 15 

Number  of  convictions 14 

Number  dismissed  on  examination 1 

Number  of  appearances  in  cases 64 

Number  of  days  in  court 45 

Number  of  cases  bailed  to  Special  Sessions 13 

Number  of  cases  bailed  to  General  Sessions 4 

Amount  of  fines  imposed $700 

Total  (Oko.), 

Number  of  days  (experts) 968 

Number  of  days  in  court 381 

Number  of  days  obtaining  evidence 155 

Number  of  days  on  special  duty 66 

Number  of  days  inspecting  stores 213 

Number  of  days  visited  hotels,  restaurants  and  boarding- 
houses  143 

Number  of  samples  purchased  and  taken 3,161 

Number  of  samples  delivered  to  chemists 136 

Number  of  evenings  obtaining  samples 271 

Number  of  appearances  in  oases 1,413 
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Number  of  complaints  made 123 

Nnmber  of  stores  visited 6,116 

Number  of  stores  inspected 5,316 

Number    of    hotels,    restaurants    and   boarding-houses 

visited 1,863 

Estimated  number  of  miles  traveled 42,367 

Number  of  analyses  "  butter  samples  " 142 

Number  of  cases  bailed  to  General  Sessions 20 

Number  of  cases  bailed  to  Special  Sessions 88 

Number  of  cases  prosecuted 110 

Number  of  oases  disposed  of 107 

Number  of  cases  dismissed  on  examination 2 

Number  of  cases  dismissed  from  calendar 1 

Number  of  convictions 92 

Number  of  acquittals 5 

Forfeited  bail 1 

Number  of  cases  not  disposed  of 15 

Amount  of  fines  imposed $4,800 


Ifxw  YosK  State  Daibt  OojatasiONXR. 


501 


^ 


& 


i 

d 

at 

g 

I 
I 


d 


8 
8 


8 
8 


8 
8 


8 
8 


8 


I 


I 

5 


8 


g 

9 


I 


■a 

iS 

9i 


■a-a-agg-a-a-a'a-a-a 

o  o  ozixi  o  o  o  o  o  o 

d  fldddddddddd 
c  o  o o  oooooooo 

9 

d 


n  ffi^?  A  A**?  A*??  A  A  A 


o,    aOiOiOi&OiaoiOiQhA 


g  glS§§i3S§§S 


502  Fifth  Ai^nual  Report  of  thb 

The  foregoing  statement,  representing  twelve  cases  remainiiig 
untried  as  reported  to  you  September  30, 1887,  shows  the  follow- 
ing result : 

Two  pleaded  guilty  in  General  Sessions,  fined $200 

One  pleaded  guilty  in  General  Sessions,  sentence  sus- 
pended  

Six  are  awaiting  trial 

Two  were  conrLcted  on  trial  at  Special  Sessions,  fined ...  200 

One  pleaded  guilty  on  trial  at  Special  Sessions,  fined 100 

1500 


The  following  statement  represents  prosecutions  commenced 
during  the  year  ending  September  30, 1888,  under'  chapter  183, 
Laws  of  1885,  as  amended  by  chapter  577,  Laws  of  1886,  and  by 
chapter  583,  Laws  of  1887,  relating  to  the  sale  of  oleomargarine, 
and  the  present  status  of  the  cases : 

CASE  No.  1216  H. 
The  Peoplb  v.  Ehrleb. 

• 

Tombs  Police  Govrty  New  York  city. 

Warrant  issued  November  18,  1887;  answered  to  November 
sixteenth,  and  held  for  trial  at  Special  Sessions.  Oase  called  for 
trial  November  twenty-first;  adjourned  to  November  twenty-eighth, 
and  pleaded  guilty.     Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  W.  W.  Meetser,  J.  J.  Sorogan  and  C.  M.  Stillwell, 
chemist. 


CASE  No.  523  Q. 
The  People  v.  Bebgin. 
Essex  Market  Police  Courts  New  York, 
Warrant  issued  November  21,  1887;  answered  to  November. 
*wenty-second,  and  held  to  bail  for  trial  at  Special  Sessions 
Case  called  November  twenty-eighth,  and  adjourned  to  November 
thirtieth.    Pleaded  guilty.     Fined  fifty  dollars. 
Counsel,  Chas.  D.  Olendorf. 
Witnesses:  Thomas  R  Gray  and  J.  F.  Q^isler,  chemisi 
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CASE  No.  624  G. 

The  People  t;.  Gbogen. 

Essex  Market  Police  Court,  New  York, 

Warrant  issued  November  21,  1887;  answered  to  November 
twenty-second  ;  adjourned  to  twenty-ninth ;  held  to  bail  for  trial 
at  General  Sessions  before  grand  jury  December  twelfth ;  indicted. 
Case  transferred  to  Special  Sessions ;  called  for  trial  May  17, 1888 ; 
adjourned  to  May  24, 1888,  and  pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  Thos  R  Gray  and  Edward  G.  Love,  chemist 


CASE  No.  527  G. 

The  People  v,  SoHOLEa 

Jefferson  Market  Police  Gourtj  New  York. 

Warrant  issued  October  24, 1888 ;  answered  to  October  twenty- 
seventh,  and  held  to  bail  for  trial  at  General  Sessions  before  grand 
jury  November  23,  1887;  indicted.  Called  for  trial  December 
twenty-second ;  adjourned  to  twenty-third ;  to  January  3,  1888 ; 
to  February  twenty-fourth,  and  pleaded  guilty.  Sentence  sus- 
pended. Case  called  on  a  suspended  sentence  of  May  23, 1887, 
and  a  severe  penalty  was  imposed. 

Counsel,  C.  D.  Olendorf. 

Witnesses:  T.  R  Gray,  J.  R  Wheeler  and  0.  M.  Stillwell, 
chemist 


CASE  No.  1417  L 

The  People  v.  Soholes. 

Essex  Market  Police  Court,  Neto  York, 

Warrant  issued  November  17,  1887;  answered  o  Novembei 
ninteenth,  and  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  Novenfber  twenty-third,  and  pleaded  guilty.  Fined  $100. 
^  Counsel,  Chas.  D.  Olendorf. 

Witnesses:  J.  R  Wheeler,  T.  R  Gray  and  E.  G.  Love,  chemist 
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OASE  No.  1211  H. 

The  People  v.  Oabboll. 

TcrhviUe  PcUce  Court,  New  York. 

Warrant  iBSued  October  21, 1887 ;  answered  to  October  twenfy- 
second,  and  held  to  bail  for  trial  at  Special  Sessiong.  Called  for 
trial  October  31, 1887.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  F.  V.  8.  Oliver. 

Witnesses:  W.  W.  Meeteer,  J.  J.  Sorogan  and  C.  M.  Stillwell, 
chemist 


CASE  No.  628  G. 

The  People  v.  Soholes. 

Jeff^eraon  Market  Police  Court,  New  Tarh 

Warrant  issued  October  24, 1887 ;  answered  to  October  twenty- 
seventh,  and  held  to  bail  for  trial  at  General  Sessions;  before 
grand  jury  November  twenty-third;  indicted.  Called  for  trial 
April  9,  1888.  Adjourned  to  April  tenth;  tried  by  jury  and 
acquitted. 

Counsel,  Chas.  Olendorf. 

Witnesses :  T.  R  Gray,  J.  R  Wheeler  and  E.  G.  Love,  chemist 


CASE  No.  884  D. 

The  People  t;.  Josr. 

Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  November  11, 1887,  and  answered  to  November 
tlvelf th,  and  held  to  bail  for  trial  at  General  Sessions ;  before 
grand  jury  December  fifteenth ;  indicted.  Called  for  trial  Janu- 
ary 22,  1888.  Adjourned  to  February  twenty-seventh  ;  to  March 
first,  and  transferred  to  Special  Sessions.  Called  for  trial  March 
7, 1888,  and  pleaded  guilty.     Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses  :  J.  J.  Sorogan,  W.  W.  Meeteer  and  J.  F.  Geisler, 
ohemisi 
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CASE  Na  886  D. 

The  People  v.  Msismeb. 

Jefferson  Market  Police  Oourt,  New  York, 

Warrant  issued  November  11,  1887 ;  answered  to  November 
twelfth ;  held  to  bail  for  trial  at  General  Sessions ;  before  grand 
jury  December  fifteenth,  and  indicted.  Galled  for  trial  December 
twenty-second;  adjourned  to  January  3, 1888;  adjourned  to  January 
sixth,  and  pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  0.  D.  Olendorf. 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  0.  M.  StUlwell, 
chemist 


:  CASE  No.  882  D. 

The  People  t;.  Bloomingdale. 
Jefferson  Market  Police  Court,  New  Torh 

Warrant  issued  November  14,  1887;  answered  to  November 
sixteenth ;  held  to  bail  for  trial  at  Special  Sessiona  Galled  for 
trial  November  twenty-first;  adjourned  to  November  twenty-eighth 
and  tried ;  convicted.    Fined  fifty  dollars. 

Counsel,  0.  D.  Olendorf. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  E.  G.  Love, 
chemist 


CASE  No.  883  D. 

The  People  v.  Looeley. 

Jefferson  Market  Police  Court,  New  York, 

Warrant  issued  November  14, 1887 ;  answered  to  November  six- 
teenth, and  held  to  bail  for  trial  at  General  Sessions  before  grand 
jury  December  fifteenth,  and  indicted.  Galled  for  trial  December 
22, 1887,  and  pleaded  guilty.    Fined  fifty  doUara 

Counsel,  C.  D.  Olendorf. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  J.  F.  Geisler, 
chemisi 
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CASE  No.  881  D. 

The  People  v.  Petebson. 

Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  November  14,  1887 ;  answered  to  November 
nineteenth,  and  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  November  23,  1887,  and  pleaded  guilty.  Fined  fifty 
dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  E.  G.  LoTe, 
chemist 


CASE  No.  1218  H. 

The  People  v.  Von  Heyn. 

Tomha  Police  Court,  New  York. 

Warrant  issued  November  15,  1887;  answered  to  November 
seventeenth,  and  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  November  twenty-third,  and  pleaded  guilty.  Fined  fifty 
dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  C.  M.  StUlwell, 
chemist. 


CASE  No.  1219  H. 

The  People  v.  Qillispib. 

Tombs  Police  Court,  New  York, 

Warrant  issued  November  15,  1887 ;  answered  to  November  six- 
teenth, and  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
November  twenty-first.  Adjourned  to  November  twenty-eighth, 
and  pleaded  guilty.     Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 
^•iWitnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  C.  M.  Stillwell, 
chemist 
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CASE  No.  1419  L 

The  People  v.  Stabk,  Sb. 

Jefferson  Market  Police  Courts  New  York. 

Waarant  issued  November  30, 1887,  answered  to  December  first 
Adjourned  to  December  fifth  for  examination,  held  to  bail  for  trial 
at  Special  Sessions.  Called  for  trial  December  twelfth.  Pleaded 
guilty.    Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  J.  R  Wheeler,  T.  R  Gray  and  J.  F.  Geisler,  chemist 


CASE  No.  1221  H. 

The  People  v.  Linsmamn. 

Tombs  Police  Courts  New  York, 

Warrant  issued  November  16, 1887 ;  answered  to  November  six- 
teenth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
November  twenty-first    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  E.  G.  Love,  chemist. 


CASE  No.  230  F. 

■ 

The  People  v.  Abnold. 
Tombs  Police  Courty  New  York. 

Warrant  issued  November  16,  1887;  answered  to  November 
seventeenth ;  held  to  bail  for  trial  at  Special  Sessiona  Called 
for  trial  November  twenty-third.  Pleaded  guilty.  Fined  fifty 
dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  E.  S.  Wilson,  W.  W.  Meeteer  and  E.  G.  Love, 
chemist 
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CASE  No.  629  G. 

The  People  v.  Eraitoz. 

Jeffei'son  Market  Police  Gowriy  New  Yorh 

Warrant  issued  November  16,  1887;  answered  to  November 
nineteenth;  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  November  thirtieth.    Pleaded  guilty.    Fined  fifty  doUais. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  R  Gray,  J.  R  Wheeler  and  J.  F.  Geisler,  chemist 


CASE  No.  630  G. 

The  People  v.  Collins. 
Jefferson  Market  Police  Courts  New  York 

Warrant  issued  November  !1 6,  1887 ;  answered  to  November 
nineteenth  ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  November  twenty-third ;  adjourned  November  twenty-eighth. 
Pleaded  guilty.     Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  B.  Gray,  J.  J.  Sorpgan  and  J.  F.  Gteisler,  chemist 


CASE  No.  887  D. 

The  People  v.  Tra^gey. 

Jefferson  Market  Police  Cowrt^  New  York 

Warrant  issued  November  16,  1887;  answered  to  November 
seventeenth,  and  held  to  bail  for  trial  at  General  Sessions.  Before 
grand  jury  December  fifteenth.    Indicted. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  C.  M.  Stillwell, 
chemist 
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CASE  No.  888  D. 

The  People  v.  Pouin>. 

Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  November  16,  1887;  answered  to  November 
seventeenth;  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  November  twenty-third.  Pleaded  guilty.  Fined  fifty 
dollars. 

Counsel,  Chas.  D.  Olendori 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  E.  G.  Love, 
chemist 


CASE  No.  889  D. 

The  People  v.  Mulleb. 

Jefferson  Market  Police  Court,  New  York, 

Warrant  issued  November  16,  1887;  answered  to  November 
seventeen;  held  to  bail  for  trial  at  General  Sessions;  before 
Grand  Jury  December  fifteenth;  indicted.  Called  for  trial 
December  twenty-second.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  J.  F.  Geisler, 
chemist 


CASE  No.  890  D. 

The  People  v.  Steinbebg. 

Jefferson,  Market  Police  Court,  New  York. 

Warrant  issued  November  16,  1887;  answered  to  November 
seventeenth;  held  to  bail  for  trial  at  General  Sessions;  before 
Grand  Jury  December  fifteenth;  indicted.  Called  for  trial 
December  twenty-second.    Pleaded  guilty.     Sentence  suspended. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  E.  G.  Love, 
chemist 
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CASE  No.  1418  L 

The  People  v.  Pound. 

Jefferson  Market  Police  Courts  New  York. 

Warrant  issued  November  30,  1887;  answered  to  Deoember 
first ;  adjourned  to  December  eighth ;  held  examination  and  dis- 
charged. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  J.  R  Wheeler,  T.  R  Gray  and  J.  F.  (Jeisler, 
chemist 


CASE  No.  885  D. 

The  People  v.  Sultb. 
Harlem  Police  Courts  New  York. 

Warrant  issued  November  18,  1887;  answered  to  November 
eighteen ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  November  twenty-third.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Charles  D.  Olendori 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeter  and  0.  M.  Stillwell, 
chemist. 


CASE  No.  1212  H. 

The  People  v.  Qabtland. 

Harlem  Police  Court,  New  York, 

Warrant  issued  November  18,  1887 ;  answered  to  November 
eighteen ;  held  to  bail  for  trial  at  General  Sessions  before  grand 
jury  November  twenty-eighth.  Indicted.  Called  for  trial  Jan- 
uary 13,  1888.  Adjourned  to  January  sixteenth ;  adjourned 
indefinitely. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  C.  M.  Stillwell, 
chemist 
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CASE  No.  1215  H. 

The  People  v.  Ford. 

Harlem  PoUce  Courts  New  York, 

Warrant  issned  November  18,  1887;  answered  to  November 
eighteenth  ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  November  twenty-third  ;  adjourned  to  December  fifth  and 
pleaded  guilty.    Fined  fifty  dollars. 

Counsel^  Oharles  D.  Olendorf. 

Witnesses:  W.  W.  Meeteer,  J.  J.  Sorogan  and  J.  F.  Geisler, 
chemist 


CASE  No.  525  G. 

The  People  v.  PowERa 

Essex  Market  Police  Court,  New  York. 

Warrant  issued  November  21,  1887 ;  answered  to  November 
twenty-second,  and  held  to  bail  for  trial  at  Special  Sessions. 
Galled  for  trial  November  twenty-eighth ;  adjourned  to  November 
thirtieth.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Charles  D.  Olendoif. 

Witnesses :  T.  B.  Gray,  J.  J.  Sorogan  and  E.  G.  Love,  chemist. 


CASE  No.  1415  L 

The  People  v.  Fransz. 

Essex  Market  Police  Court,  New  York. 

Warrant  issued  November  19,  1887;  answered  to  November 
twenty-first ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  November  twenty-eighth  ;  adjourned  to  November  thirtieth, 
and  pleaded  guilty.     Fined  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses:  J.  R  Wheeler,  T.  R.  Gray  and  J.  F.  (Jeisler,  chemist 
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CASE  No.  1416  L 

The  People  v,  Guiitheb. 

Essex  Market  Police  Oowrt,  New  York, 

Warrant  issued  November  19,  1887;  answered  to  NoTember 
twenty-first;  held  to  bail  for  trial  at  Special  Sessions.  Case 
called  for  trial  November  twenty-eighth.  Pleaded  guilty.  Fined 
fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses:  J.  R  Wheeler,  T.  R  Gray  and  J.  F.  Gbisler,  chemist 


CASE  No.  622  G. 

People  v.  Rennet. 

Essex  Market  Police  Court,  New  York. 

Warrant  issued  December  7,  1887;  answered  to  December 
tenth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
December  fifteenth.    Pleaded  guilty.     Fined  fifty  dollars 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  T.  R  Gray,  J.  B.  Wheeler  and  J.  F.  Geisler,  chemist 


CASE  No.  532  G. 

The  People  t;.  Hoffman. 

Justice  WalsVs  Police  Oourt^  Brooklyn^  N.  Y. 

Warrant  issued  November  22,  1887;  answered  to  November 
twenty-ninth.    Pleaded  guilty.    Fined  fifty  dollars. 
Counsel,  A.  C.  Salmon. 
Witnesses:  T.  R  Gray  and  J.  F.  Gteisler,  chemist 


CASE  No.  533  G. 

The  People  v.  Emanuel. 
Justice  Massey^s  Courts  Brooklyn^  N,  Y, 

Warrant  issued  November  25,  1887;  answered  to  November 
twenty-eighth ;  adjourned  to  December  first ;  to  sixth,  and  pleaded 
guilty.    Fined  fifty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  J.  F.  Geisler,  chemist 
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CASE  No.  231  R 

Thb  People  v.  Mills. 

Justice  Maasey's  Court,  Brooklyn^  N.  T. 

Warrant  issued  November  22,  1887;  answered  to  November 
tweniy-fifth ;  held  to  bail  for  trial  at  Special  Sessions.  Galled  for 
trial  December  first    Pleaded  gnilty.    Fined  fifty  dollars. 

Oounsel,  A.  0.  Salmon. 

Witnesses :  E.  S.  Wilson,  T.  B.  Gray  and  K  G.  Love,  chemist 


CASE  No.  232  F. 

The  People  v.  Fboelegh. 

Justice  MaB8ey*8  Police  Court,  Brooklyn,  N,  Y. 

Warrant  issned  November  22,  1887;  answered  to  November 
twenty-fifth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  December  sixth;  adjourned  to  December  fourteenth;  to 
twenty-first,  to  January  sixth,  and  tried  by  jury.  Convicted. 
Fined  seventy-five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  E.  S.  Wilson,  T.  R  Gray  and  K  G.  Love,  chemist. 


CASE  No.  1424  L 

The  People  v.  Niles. 
Justice  Massey^a  Police  Court,  BrooJdyn,  N.  Y. 

Warrant  issued  November  29,  1887;  answered  to  December 
first,  and  pleaded  guilty.    Fined  fifty  dollars. 
Counsel,  A.  C.  Salmon. 
Witnesses :  J.  R  Wheeler,  T.  R  Gray  and  J.  F.  Gbisler,  chemist 


CASE  No.  1213  H. 

The  People  v.  Mahonet. 

Tomhs  Police  Court,  New  York, 

Warrant  issued  November  23,  1887;  answered  to  November 
twenty-fifth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  December  fifth.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  W.  W.  Meeteer,  A.  D.  Clark  and  E.  G.  Love,  chemist 
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CASE  No.  1214  H. 

The  People  v.  Holland. 

T(ymh^  Police  Court,  New  Torh 

Warrant  issued  November  23,  1887;  answered  to  November 
twenty-eighth ;  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  December  fifth.    Pleaded  guilty.    Fined  fifty  doUara 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  E.  G.  Love, 
chemist 


CASE  No.  621  G. 

The  People  v.  O'Connob. 

Tonibs  Police  Court,  New  York, 

Warrant  issued  December  5,  1887;  answered  to  December 
seventh;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  December  twelfth ;  adjourned  to  sixteenth ;  to  thirtietL 
Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  R  Gray,  J.  B.  Wheeler  and  J.  F.  Gteisler, 
chemist 


CASE  No.  526  G. 

The  People  v.  Bebgen. 

Tombs  Police  Cou/rt,  New  York, 

Warrant  issued  December  5,  1887;  answered  to  December 
sisth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
December  twelfth ;  adjourned  to  fifteenth.  Pleaded  guilty.  Fined 
fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  T.  R.  Gray,  J.  B.  Wheeler  and  J,  F,  Geisler, 
chemist. 
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CASE  No.  1217  H. 

The  People  v.  MoOall. 

Tombs  Police  Courts  New  TarJc 

Warrant  issued  November  30, 1887 ;  answered  December  first ; 
held  to  bail  for  trial  at  General  Sessions;  before  grand  jury 
December  thirteenth.  Indicted.  Called  for  trial  December 
twenty-second.    Pleaded  guilty.     Fined  fifty  dollars. 

Coimsel,  L.  S.  Gove. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  0.  M.  Stillwell, 
chemist 


CASE  No.  1220  H. 

The  People  v.  Connolly. 

Justice  Naeher's  Police  Court,  Brooklyn^  N,  Y. 

Warrant  issued  December  2, 1887 ;  answered  to  December  third  ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  Decem- 
ber nineteenth ;  adjourned  to  December  twenty-eighth,  and  pleaded 
guilty.     Fined  twenty-five  dollars. 

Counsel,  A.  0.  Salmon. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  C.  M.  Stillwell, 
chemist. 


CASE  No.  226  F. 

The  People  v.  Eempsteb 
Oenercd  Sessions  Court,  New  York. 

Before  grand  jury  November  twenfcy-three.  Indicted.  Called 
for  trial  December  nineteenth ;  adjourned  to  December  twentieth ; 
tried.     Convicted.     Fined  $100. 

Counsel,  District  Attorney. 

Witnesses :  E.  S.  Wilson,  T.  C  DuBois  and  E.  G.  Love  chem  st. 
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CASE  No.  233  F. 

The  Pboplb  v.  Bahbuth. 

Tombs  Police  Court,  New  York. 

Warrant  issued  December  23,  1887;  answered  to  Deoember 
twenty-fonrth ;  adjourned  to  December  twenty-seventh  for  exam- 
ination ;  held  to  bail  for  trial  at  General  Sessions ;  before  grand 
jury  January  17,  1888.  Indicted.  Called  for  trial  January  20, 
1888.    Pleaded  guilty.    Sentence  suspended. 

Counsel,  L.  S.  Gove. 

Witnesses :  E.  S.  Wilson,  T.  R  Gray  and  E.  G.  Loye,  chemist 


CASE  No.  234  F. 

The  People  v.  Gbeibe. 

Tombs  Police  Cowt,  New  York. 

Warrant  issued  January  7, 1888 ;  answered  to  January  ninth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  Janoaiy 
sixteenth ;  tried.     Convicted.     Fined  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses :  E.  S.  Wilson,  T.  R  Gray  and  E.  G.  Love,  chemist 


CASE  No.  1421  L 
The  People  v.  Bowlet. 

Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  December  13,  1887;  answered  to  Deoember 
fourteenth  ;  held  to  bail  for  trial  at  General  Sessions ;  before  the 
grand  jury  December  sixteenth.  Indicted.  Case  transferred  to 
Special  Sessions  Court  May  10, 1888.  Called  for  trial  May  twenty- 
fourth  ;  adjourned  to  twenty-ninth  and  tried.  Convicted.  Fined 
fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses :  J.  B.  Wheeler,  T.  B.  Gray  and  J.  F«  Qeisler,  chemist 
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OASE  No.  1423  L 

The  Pboplb  v.  Von  Dohlin. 

Jefferson  Market  Police  Court,  New  Yorh 

Warrant  issued  December  13,  1887;  answered  to  December 
f onrteenth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  December  nineteenth.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  L.  S.  Gk)ve. 

Witnesses :  J.  R  Wheeler,  T.  B.  Gray  and  J.  F.  Gteisler,  chemist. 


CASE  No.  634  G. 

The  People  v.  Sell. 

Tombs  Police  Court,  New  York. 

Warrant  issued  December  28,  1887 ;  answered  to  December 
twenty-ninth ;  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  January  3, 1888  ;  adjourned  to  January  fourth ;  to  January 
fifth,  and  pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  J.  F.  Geisler,  chemist 


CASE  No.  635  G. 

The  People  v.  Demobest. 

Tombs  Police  Cowrt,  New  York, 

Warrant  issued  December  28,  1887;  answered  to  December 
twenty-ninth ;  held  to  bail  for  trial  at  General  Sessions ;  before 
grand  jury  January  26, 1888.  Indicted.  Called  for  trial  February 
16,  1888.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  E.  G.  Love,  chemisi 
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CASE  No.  1231  H. 
Thb  People  v.  Gaboia. 
Justice  WahVB  Police  Gowri^  Brooklyn^  N.  Y. 

Warrant  issned  December  13,  1887;  answered  to  December 
fourteenth ;  held  to  bail  for  trial  at  Special  Sessions.  Galled  for 
trial  December  twentieth,  and  adjourned  to  January  6,  1888;  to 
January  nineteenth ;  to  twenty-fourth,  and  dismissed  on  the  ground 
that  the  State  had  no  jurisdiction  over  the  sale  of  oleomaiqgarine 
on  United  States  government  lands. 

Counsel,  A.  C.  Salmon. 

Witnesses:  W..  W.  Meeteer,  T.  C.  DuBois  and  J.  F.  Gteisler, 
chemist 


CASE  No.  1232  H. 

The  People  t;.  Eiehl. 

Tomhs  Police  Cotirt^  New  York, 

Warrant  issued  December  14,  1887;  answered  to  December 
fi.ceenih ;  held  to  bail  for  trial  at  General  Sessions ;  before  grand 
jury  December  twenty-second.  Indicted.  Called  for  trial  May  10, 
1888.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  T.  C.  DuBois  and  R  G.  Loye, 
chemist 


CASE  No.  894  D. 

The  People  v.  Hedt. 

YorhoiJle  PoUce  Courts  New  Yo9'k. 

Warrant  issued  December  28,  1887;  answered  to  December 
twenty-ninth;  adjourned  to  December  thirty-first;  held  to  bail 
for  trial  at  Special  Sessions.  Called  for  trial  January  6,  188& 
Pleaded  guilty.    Fined  fifiy  dollars. 

Counsel,  L.  S.  Goye. 

Witnesses :  J.  J.  Sorogan,  T.  R  Gray  and  J.  F.  Geisler,  chemist 
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CASE  No.  896  D. 

Thb  Pbofle  v.  Eibby. 

J^eraon  Market  Police  Gqmi^  New  York. 

Warrant  issued  January  6, 1888 ;  answered  to  January  seventh ; 
lield  to  bail  for  trial  at  Special  Sessions.  Galled  for  trial  January 
eleventh.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses :  J.  J.  Sorogan,  T.  R  Gray  and  E.  G.  Love,  chemisi 


CASE  No.  1230  H. 

The  People  v.  Haooebty. 

Tombs  Police  Gawrt,  Neu)  York. 

Warrant  issued  December  27,  1887;  answered  to  December 
twenty-ninth ;  held  to  bail  for  trial  at  (General  Sessions ;  before 
grand  jury  January  seventeenth.  Indicted.  Galled  to  trial  Feb- 
ruary twenty-eighth;  adjourned  to  April  thirtieth.  Pleaded 
guilty.    Sentence  suspended. 

Oounsel,  Chaa  B.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  T.  0.  Du  Bois  and  J.  F.  Geisler, 
chemist. 


CASE  No.  153  J. 

The  People  v.  YAin)iN£. 

ToTnhs  Police  Court,  New  York, 

Warrant  issued  December  28,  1887;  answered  to  December 
thirtieth ;  held  to  bail  for  trial  at  Special  Sessions.  Galled  for 
trial  January  5,  1888;  adjourned  to  January  eleventh;  to  six- 
teenth, and  pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  T.  G.  DuBois,  J.  J.  Sorogan  and  J.  F.  Ghisler, 
chemisi 
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CASE  No.  161  J. 

The  People  v.  Loepz. 

TanthB  Police  Court,  New  York 

Warrant  issued  December  28,  1887 ;  answered  to  December 
thirtieth ;  held  to  bail  for  trial  at  Special  Sessions.  Galled  for 
trial  January  5, 1888 ;  adjourned  to  January  eleventh,  and  tried. 
Gonyicted.    Fined  seventy-fiye  doUara 

Gounsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  G.  DuBois,  W.  W.  Meeteer  and  J.  F.  Gteisler, 
chemist 


CASE  No.  162  J. 

The  People  t;.  Byan. 

Tombs  Police  Courts  New  York, 

Warrant  issued  January  4,  1888  ;  answered  to  January  seventh ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
eleventh ;  tried.    Convicted.    Fined  seventy-five  dollars 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  C.  DuBois,  W.  W.  Meeteer  and  J.  P.  Geisler. 
chemist 


CASE  No.  893  D. 

The  People  v.  Yeagbb. 
YorkviUe  Police  Gowrty  New  York, 

Warrant  issued  December  28,  1887;  answered  to  December 
twenty-ninth;  adjourned  to  December  thirty-first,  and  held  to 
bail  for  trial  at  Special  Sessions.  Case  called  January  9, 1888 ; 
tried.    Convicted.    Fined,  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  R  Q.  Love,  chemist 
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OASE  No.  537  Qt. 

Thb  PsopiiB  V.  Btjbkb. 

YorhviRe  Police  Gcurt,  New  York. 

Warrant  issued  December  28,  1887;  answered  to  December 
twenty-ninth ;  adjourned  to  thirty-first ;  held  to  bail  for  trial  at 
Special  Sessions.  Called  for  trial  January  6,  1888.  Pleaded 
guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf . 

Witnesses :  T.  R  Gray,  J.  J.  Sorogan  and  J.  F.  Gteisler,  chemist 


CASE  No.  538  G. 

The  People  v.  Lake. 

YorkviUe  Police  Court,  New  York. 

Warrant  issued  December  28, 1887 ;  answered  to  December 
twenty-ninth;  adjourned  to  December  thirty-first;  held  to  bail 
for  trial  at  Special  Sessions.  Called  for  trial  January  9,  1888; 
adjourned  to  January  sixteenth.  Pleaded  guilty.  Fined  fifty 
dollars. 

Counsel,  Chas.  B.  Olendorf. 

Witnesses :  T.  R  Gray,  J.  J.  Sorogan  and  J.  F.  Geisler,  chemisi 


CASE  No.  539  G. 

The  People  v.  Ztmmerer. 

Tombs  Police  Court,  New  Yorh 

Warrant  issued  December  28,  1887 ;  answered  to  December 
twenty-ninth ;  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  January  6, 1888.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses  :  T.  R  Gray,  J.  J.  Sorogan  and  E.  G.  Love,  chemisi 

66 
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OASE  No.  536  O. 

The  Pbofle  v.  Osthleeb. 

Justice  MoBsey'^s  PoUce  Cowrie  Broohtyriy  N.  Y. 

Warrant  issued  Jannary  4,  1888;  answered  to  January 
and  pleaded  guilty.    Fined  fifty  dollars. 
Counsel,  A.  C.  Salmon. 
Witnesses :  T.  R  Gray,  K  S.  Wilson  and  J.  F.  Geisler,  chemist 


OASE  No.  1233  H. 

Thb  PsopiiE  t;.  Yates. 

Jefferson  Market  Police  Court  New  York. 

Warrant  issued  January  13,  1888;  answered  to  January 
eighteenth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  February  first ;  adjourned  to  February  eightii,  and  pleaded 
guilty.    Fined  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses  :  W.  W.  Meeteer,  J.  J.  Sorogan  and  0.  M.  StiUwell, 
chemist 


CASE  No.  1225  H. 

The  People  v.  Eijefoth. 

Justice  WahKa  PoUce  Court,  Brooklyn,  N.  Y, 

Warrant  issued  December  29,  1887|;  answered  to  December 
thirtieth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  January  6, 1888 ;  adjourned  to  January  sixteenth.  Pleaded 
guilty.    Fined  fifty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses:  W.  W.  Meeteer,  A-  D.  Clark  and  J.  F.  Geisler, 
chemist 
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OASE  No.  1224  H. 

Thb  Feoplb  v.  Bdsbesbhl. 

Justice  Walsh's  Police  Court,  Brooklyn,  JV.  F. 

Warrant  isBued  December  29,  1887;  answered  to  December 
thirtieth ;  held  to  bail  for  trial  at  Special  Sessions.  Oalled  for 
trial  January  6,  1888 ;  tried.     Convicted.    Fined  fifty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  W.  W.  Meeteer,  A.  D. '  Clark  and  J.  F.  Geisler, 
chemisi 


OASE  No.  1226  H. 

Thb  Pbofle  v.  Seabubgh. 

Justice  WcdsKs  Police  Gowrt,  Brooklyn,  N.  F. 

Warrant  issued  December  29,  1887;  answered  to  January  3, 
188a    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  W.  W.  Meeteer,  A.  D.  Clark  and  J.  F.  Gteisler, 
chemisi 


CASE  No.  154  J. 
•  The  People  v.  Lautieb. 

Justice  CavanaugKs  Police  Gowrt,  Lang  Island  Gity,  N.  F. 

Warrant  issued  January  10,  1888 ;  answered  to  January  10, 
1888;  held  to  bail  for  trial  January  thirty-first;  adjourned  to 
February  seyenth,  and  tried  by  jury.     Acquitted. 

Counsel,  A.  C.  Salmon. 

Witnesses:  T.  C.  DuBois,  W.  W.  Meeteer  and  C.  H.  Stillwell, 
chemist 
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CASE  No.  897  D. 

The  Pboflb  v.  Eennet. 

Jefferson  Market  Police  Courts  New  York. 

Warrant  issued  January  5, 1888  ;  answered  to  January  serenth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  Jan- 
uary eleventh ;  adjourned  to  January  nineteenth.  Pleaded 
guilty.     Fined  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses :  J.  J.  Sorogan,  Arch.  D.  Clark  and  C.  M.  Stillwell 
chemist 


CASE  No.  1223  H. 

The  People  v.  Smith. 
Harlem  Police  Gowrty  New  York. 

Warrant  issued  December  29,  1887;  answered  to  December 
thirtieth;  held  to  bail  for  trial  at  Special  Sessions.  CaUed  for 
trial  January  5,  1888 ;  adjourned  to  January  eleventh.  Pleaded 
guilty.     Fined  fifty  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  J.  F.  Geisler, 
chemist 


CASE  No.  1228  H. 

The  People  v.  Lake. 

Harlem  Police  Gowrt^  New  York, 

Warrant  issued  December  29,  1887;  answered  to  December 
thirtieth ;  held  to  bail  for  trial  at  General  Sessions,  before  grand 
jury,  January  10, 1888.  Indicted.  Called  for  trial  January  seven- 
teenth ;  adjourned  indefinitely. 

Case  called  April  thirtieth ;  adjourned  to  May  tenth ;  to  twenty- 
eighth  ;  to  June  sixth  and  bail  forfeited. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  A  D.  Clark  and  J.  F.  Geisler, 
chemist 
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OASE  No.  1422  L 

Thb  People  v.  Brandt. 

Tombs  Police  Court,  New  York. 

Warrant  issued  December  30,  1887;  answered  to  December 
thirtieth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  January  6, 1888.    Pleaded  guilty.    Fined  iBifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  J.  R  Wheeler,  W.  W.  Meeteer  and  J.  F.  Geisler, 
chemist 


CASE  No.  1234  H. 

The  People  v.  Bemmele. 

Tombs  Police  Court,  New  York. 

Warrant  issued  January  3, 1888 ;  answered  to  January  fourth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
ninth ;  adjourned  to  January  eighteenth.  Pleaded  guilty.  Fined 
fifty  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  T.  C.  DuBois  and  C.  M.  Stillwell, 
chemisi 


CASE  No.  541  G. 

The  People  v,  Baab. 

Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  January  5,  1888 ;  answered  to  January  ninth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
eleventh ;  adjourned  to  January  nineteenth,  and  pleaded  guilty. 
Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  R  Gray,  J.  J.  Sorogan  and  B.  W.  Moore,  chemist 
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CASE  No.  156  J. 

Thb  Feoflb  v.  Pbtzold. 

Tombs  Police  Gourt,  New  York. 

Warrant  issued  January  4,  1888 ;  answered  to  January  fifth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
eleventh.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  C.  DuBois,  W.  W.  Meeteer  and  C.  M.  Stillwell, 
ohemist 


CASE  No.  156  J. 

The  People  v.  Neiss. 
Tombs  Police  Oourty  New  York, 

Warrant  issued  January  4, 1888 ;  answered  to  January  sixth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  Januaiy 
eleventh  ;  adjourned  to  January  twelfth.  Pleaded  guilty.  Fined 
fifty  dollars. 

Counsel,  F.  V.  S.  Oliver, 

Witnesses :  T.  C.  DuBois,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist. 


CASE  No.  898  D. 

The  People  v.  Sohaweb. 
Jefferson  Market  Police  Gourty  New  York. 

Warrant  issued  January  5,  1888  ;  answered  to  January  seventh ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
tenth,  and  tried.     Convicted.    Fined  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses :  J.  J.  Sorogan,  T.  R  Gray  and  E.  G.  Love,  chenusi 
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CASE  No.  1069  K 

I 

The  People  v.  Oaibn». 
Justice  WahVs  Folice  Gawrt,  Brooklyn,  N.  Y. 

Warrant  issued  January  6, 1888 ;  answered  to  January  ninth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
seventeenth.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  Arch.  D.  Clark,  W.  W.  Meeteer  and  J.  F.  Gteisler, 
ohemisi 


CASE  No.  1062  K 

The  People  v.  Beiohelmann. 

Justice  WahKa  Police  Gou/rt,  BrooMyn,  N,  Y. 

Warrant  issued  January  6, 1888 ;  answered  to  January  ninth, 
and  pleaded  guilty.     Fined  fifty  dollars. 

Council,  A.  C.  Salmon. 

Witnesses :  Arch.  D.  Clark,  W.  W.  Meeteer  and  J.  F.  Ghisler, 
chemist 


CASE  No.  1063  K 

The  People  v.  Dugan. 

Harlem  PoUce  Courts  New  York. 

Warrant  issued  January  11, 1888  ;.  answered  to  January  twelfth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
eighteenth ;  adjourned  to  January  twenty-fifth,  and  tried.  Con- 
victed.   Fined  fifty  dollars. 

Counsel,  L.  S.  Gk>ve. 

Witnesses :  Arch.  D.  Clark,  W.  W.  Meeteer  and  J.  F.  Gteisler, 
chemist. 
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CASE  No.  1064  K 

The  People  v.  Ohiohesteb. 

Harlem  Police  Courts  New  York, 

Warrant  issued  January  11,  1888 ;  answered  to  January  twelfth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  January 
eighteenth ;  adjourned  to  January  twenty-fifth,  and  tried.  Con- 
victed.    Fined  fifty  dollars. 

Counsel,  L.  S.  Oove. 

Witnesses :  A.  D.  Clark,  W.  W.  Meeteer  and  J.  F.  Geialer, 
chemist 


CASE  No.  895  D. 

The  People  v.  Branckhopf. 
Harlem  Police  Court,  New  York. 

Warrant  issued  January  11,  1888;  answered  to.  January  thir- 
teenth  ;  held  to  bail  for  trial  at  Special  Ses  sions.  Called  for  trial 
January  twenty-fifth.     Pleaded  guilty.     Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  J.  J.  Sorogan,  T.  R  Gray  and  C.  M.  Stillwell, 
chemist 


CASE  No.  1129  H. 

The  People  v.  Coogan. 

Tombs  Police  Gourt,  New  Fork, 

Warrant  issued  January  10,  1888 ;  answered  to  January 
eleventh ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  January  sixteenth.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  W.  W.  Meeteer,  J.  J.  Sorogan  and  K  G.  Love, 
chemist 
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CASE  No.  542  G. 

The  People  v.  La  Rose. 

Essex  Market  Police  Court,  New  York, 

Warrant  issued  January  12, 1888 ;  answered  to  January  six- 
teenth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
January  twenty-three.    Pleaded  guilty.    Fined  fifty  dollara 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  T.  R.  Gray,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist 


CASE  No.  1236  H. 

The  People  v.  Sohoonmaebb. 

Jefferson  Market  Police  Court,  New  York, 

Warrant  issued  January  13,  1888 ;  answered  to  January  four- 
teenth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
January  eighteen.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses :  W.  W.  Meeteer,  T.  C.  DuBois  and  "J.  F.  Geisler, 
chemist 


CASE  No.  899  D. 

The  People  v.  Hagoebtt. 
Tombs  Police  Court,  New  York, 

Warrant  issued  January  16,  1888 ;  answered  to  January  seven- 
teenth ;  held  to  bail  for  trial  at  General  Sessions,  before  grand 
jury  February  eighth.  Indicted.  Called  for  trial  April  thirtieth. 
Pleaded  guilty.    Fined  fif  fcy  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  J.  J.  Sorogan,  T.  B.  Gray  and  R  W.  Moore,  chemist 
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CASE  No.  1501  D. 

The  People  v.  Foy. 

Jefferson  Market  Police  Courts  New  York. 

Warrant  issued  February  7, 1888 ;  answered  to  February  eighth; 
held  to  bail  for  trial  at  Special  Sessions.  Galled  for  trial  Feb- 
ruary thirteenth ;  adjourned  to  twentieth^  and  tried.  Convicted. 
Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  J.  J.  Sorogan  and  R  W.  Moore,  chemist 


CASE  No.  234  F. 

The  People  v.  Buel. 

Tomia  Police  Courts  New  Torh 

Warrant  issued  December  23,  1887.;  answered  to  December 
twenty-fourth  ;  adjourned  to  December  twenty-seventh  ;  examma- 
tion  held,  and  complaint  withdrawn,  not  being  proprietor,  and 
warrant  issued  for  the  proprietor. 

Counsel,  L.  S.  Gove. 

Witnesses  :  E.  S.  Wilson,  T.  R  Gray  and  E.  G.  Love,  chemist 


CASE  No.  1437  L 

The  People  v.  Sghwenee. 

YorkviUe  Police  Court,  New  York. 

Warrant  issued  March  1,  1888;  answered  to  March  second; 
held  to  bail  for  trial  at  General  Sessions. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  R  Wheeler,  E.  S.  Wilson  and  R  W.  Moore, 
chemist  

CASE  No.  238  F. 

The  People  v.  Schott. 
Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  February  7,  1888 ;  answered  to  February  four- 
teenth ;  adjourned  to  February  twentieth,  to  twenty-seventh ;  held 
to  bail  for  trial  at  Special  Sessions.     Called  to  trial  March  fiftli ; 
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adjonmed  to  March  twelfth,  to  sixteenth,  to  March  twenty-seyenth, 
and  tried     Convicted    Fined  fifty  dollars. 

Counsel,  F.  V.  S.  Oliver. 

WitniBsses  :  E.  S.  Wilson,  J.  R  Wheeler  and  £.  G.  Love,  chemist. 


CASE  No.  159  J. 

Thb  People  v.  Feehem. 

Tombs  Police  Court,  New  Torh 

Warrant  issued  January  14,  1888;  answered  to  January* fif- 
teenth ;  held  to  bail  for  trial  at  Special  Sessions.  Case  called  for 
trial  January  twenty-third ;  adjourned  to  January  thirtieth. 
Pleaded  guilty.    Fined  $100. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  T.  C.  DuBois,  T.  B.  Gray  and  R  W.  Moore,  chemist 


CASE  No.  1439  L 
The  People  v.  Mignowitz. 
•  Tombs  Police  Court,  New  York. 

Warrant  issued  January  30,  1888 ;  answered  to  January  thirty- 
first  ;  held  to  bail  for  trial  at  General  Sessions ;  before  grand  jury 
February  thirteenth.  Indicted  Called  for  trial  Feblniary  six- 
teenth ;  adjourned  to  twenty-eighth ;  to  April  thirtieth ;  adjourned 
indefinitely. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  J.  E.  Wheeler,  T.  E.  Gray,  A.  Hall  and  Russell  W. 
Moore,  chemist.  

CASE  No.  1438  I. 
The  People  v.  Eisler. 

Yorkville  Police  Court,  New  York. 

Warrant  issued  March  1,  1888 ;  answered  to  March  second ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  March 
eighth;  adjourned  to  sixteenth.  Pleaded  guilty.  Fined  fifty 
dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses  ;  J.  R.  Wheeler,  T.  R.  Gray  and  R  W.  Moore,  chemist 
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'      CASE  No.  1440  L 
The  People  v.  Adleb. 
Harlem  Police  Court,  Neio  York, 

Warrant  issued  March  28,  1888;  answered  to  March  twenty- 
ninth ;  held  to  bail  for  trial  at  General  Sessions. 

Coansel,  L.  S.  Gove. 

Witnesses :  J.  R  Wheeler,  F.  Hoffman,  T.  R  Gray  and  R  W. 
Moore,  chemist. 


CASE  No.  243  R 

The  People  t;.  Mebbill. 

Justice  AhtorCs  Police  Court,  Port  Richmond,  Staten  Island,  N.  7. 

Warrant  issued  May  18, 1888;  answered  to  May  twenty -third; 
adjourned  to  'May  twenty-fourth;  to  May  twenty-eighth  for 
examination ;  held  to  bail  for  trial  at  Special  Sessions.  Galled 
for  trial  June  4, 1888  ;  adjourned  to  June  sixth,  and  tried  by  jnrj. 
Acquitted. 

Counsel,  A.  C.  Salmon. 

Witnesses :  E.  S.  Wilson,  T.  B.  Gray  and  R  W.  Moore,  chemist 


CASE  No.  239  P. 

The  People  v.  Leonard. 

Justice  Naeher's  Police  Court,  Brooklyn,  N,  T, 

Warrant  issued  April  21,  1888  ;  answered  to  April  tweDtr- 
third ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
April  thirtieth ;  adjourned  to  May  fifteenth ;  to  twenty-second,  and 
pleaded  guilty.  Fined  fifty  dollars.  Fine  I'emitted  by  county  judge. 

Counsel,  A  C.  Salmon. 

Witnesses ;  E.  S.  Wilson,  T.  R  Gray  and  R  W,  Moore,  chemist 
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CASE  No.  543  Q. 
The  People  v.  Douohebtt. 

Justice  Massey'a  Police  Court,  Brooklyn^  N.  Y. 

Warrant  issued  April  21, 1888 ;  answered  to  April  twenty-first ; 
held  to  bail  for  trial  at  Special  Sessions.  Galled  for  trial  May 
fourth.     Pleaded  guilty.    Fined  $100. 

Oounsel,  A.  0.  Salmon. 

Witnesses :  .T.  B.  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 


CASE  No.  645  G. 

The  People  v.  Koziminskl 
Justice  AhtorCa  Police  Court,  Port  Richmond,  Staten  Island^  N.  Y. 

Warrant  issued  April  25, 1888 ;  answered  to  May  second ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May  six- 
teenth; adjourned  to  June  sixth,  and  complaint  withdrawn  by 
advice  of  counsel. 

Counsel,  A.  C.  Salmon. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 


CASE  No.  544  G 

The  People  v.  Sohmieglow. 

Justice  Corbetfs  Police  Court,  Staten  Island,  N.  T. 

Warrant  issued  April  24, 1888 ;  answered  to  April  twenty-fifth  ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May 
first ;  adjourned  to  May  fourteenth ;  to  thirty -first,  and  complaint 
withdrawn  by  advice  of  counsel. 

Counsel,  A.  C.  Salmon. 

Witnesses  :  T.  R  Gray,  E.  S.  Wibon  and  E.  W.  Moore,  chemist 
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CASE  No.  546  G. 

The  People  v.  Mehlmaitn. 

Justice  Alston's  Police  Court,  Port  Richmond,  Staten  Island,  JVl  7. 

Warrant  issued  April  25,  1888 ;  answered  to  May  second ;  lield 
to  bail  for  trial  at  Special  Sessions. '  Galled  for  trial  May  sixteenth ; 
adjourned  to  twenty-third;  to  twenty-ninth,  and  tried  by  jury. 
Acquitted. 

Counsel,  A.  C.  Salmon. 

Witnesses-:  T.  B.  Gray,  E.  8.  Wilson  and  R  W.  Moore,  chemist 


CASE  No.  245  F. 

The  People  v.  McGuike. 

Justice  Gorbeifs  Police  Court,  Staten  Island,  N.  T, 

Warrant  issued  Aprir24,  1888  ;  answered  to  May  first ;  held  to 
bail  for  trial  May  fourteenth ;  adjourned  to  twenty-fourth ;  to 
thirty-first,  and  complaint  withdrawn  by  advice  of  council 

Counsel,  A  C.  Salmon. 

Witnesses :  E.  S.  Wilson,  T.  R  Gray  and  R  W.  Moore,  chemist 


CASE  No.  246  F. 

The  People  v.  Jansen. 

Justice  Massey^s  Police  Court,  Brooklyn,  N.  Y, 

Warrant  issued  May  4,  1888 ;  answered  to  May  seyenteenth  ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May 
thirty-first,  and  tried  by  jury.     Convicted.     Fined  fifty  dollars. 

Counsel,  A  C.  Salmon, 

Witnesses :  E.  S.  Wilson,  T.  E.  Gray  and  R  W.  Moore,  chemist 


CASE  No.  549  G. 

The  People  v.  Bebger. 

Justice  Naeher's  Police  Court,  Brooklyn,  N,  T. 

Warrant  issued  May  12,  1888 ;  answered  to  May  fifteenth ;  held 
to  bail  for  trial  at  Special  Sessions.     Called  for  trial  May  twenty- 
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fifth ;  adjourned  to  June  fifth,  and  pleaded  guilty.    Fined  fifty 
dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R.  W.  Moore,  chemist 


CASE  No.  241  F. 

The  People  v.  Wygant. 

Justice  Corbetfs  Police  Court,  Staten  Island;  N.  Y. 

Warrant  issued  April  24, 1888 ;  answered  to  April  twenty-fifth ; 
beld  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May 
first,  and  adjourned  to  May  foi^rteentL  Tried  by  jury  and 
acquitted. 

Counsel,  A  C.  Salmon. 

Witnesses  :  E.  S.  Wilson,  T.  R.  Gray  and  R.  W.  Moore,  chemist 


CASE  No.  547  G. 

The  People  v.  Manlby. 

Justice  AlstovLS  Police  Court,  Purt  Richmond,  Staten  Island,  N.  Y. 

Warrant  issued  May  10, 1888 ;  answered  to  May  sixteenth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May  twenty- 
third  ;  adjourned  to  •twenty-eighth ;  to  June  sixth,  and  complaint 
withdrawn  by  advice  of  counsel 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 


CASE  No.  548  G. 
The  People  v.  Krukowsky. 
Justice  Alston! s  Police  Court,  Port  Richmond,  Staten  Island,  N,  Y. 

Warrant  issued  May  18, 1888 ;  answered  to  May  twenty-third ; 
adjourned  to  May  twenty-eighth ;  to  June  sixth,  and  complaint 
withdrawn  by  advice  of  counseL 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 
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CASE  No.  1065  K 

The  People  v.  Neff. 

Tombs  Police  Courts  New  Fork. 

Warrant  issued  June  8,  1888 ;  answered  to  Jnne  eighth ; 
adjourned  to  June  eleventh  for  examination,  and  held  to  bail  for 
trial  at  General  Sessions. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  Arch.  D.  Clark,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist  

CASE  No.  1237  H. 
The  People  v,  Habtman. 

« 

Tombs  Police  Courts  New  York. 

Warrant  issued  June  11,  1888  ;  answered  to  June  thirteentii ; 
held  to  bail  for  trial  at  Special  Sessions. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  W.  W.  Meeteer,  A.  D.  Clark  and  E.  W.  Moore, 
chemist  

CASE  No.  1238  H. 

The  People  v.  ELabland. 

Tombs  Police  Gourt,  New  York. 

Warrant  issued  June  11,  1888 ;  answered  to  June  thirteenth ; 
held  to  bail  for  trial  at  Special  Sessions. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  W.  W.  Meeteer,  A  D.  Clark  and  R  W-  Moore, 
chemist  

CASE  No.  550  G. 

The  People  v.  Weislet. 

Justice  KenrujCs  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  July  19, 1888 ;  answered  to  July  twentieth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  July  twenty- 
seventh  ;  adjourned  to  October  twenty-third. 

Counsel,  A.  C.  Salmon. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  E.  G.  Love,  chemist 
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CASE  No.  244  R 
The  People  v.  Gbeenwald. 
Justice  Alston's  Police  Court,  Staten  Island,  N,  Y. 

Warrant  issued  May  18,  1888  ;  answered  to  May  twenty-third; 
adjourned  to  twenty-ninth ;  to  June  sixth,  and  complaint  with- 
drawn by  advice  of  counsel. 

Counsel,  A.  C.  Salmon. 

Witnesses :  E.  S.  Wilson,  T.  R  Gray  and  R  W.  Moore,  chemisi 


The  result  of  the  110  preceding  prosecutions  for  violations  of 
the  oleomargarine  law,  commenced  between  October  1,  1887,  and 
September  30,  1888,  were  as  follows  : 

8  Convicted  at  Gteneral  Sessions,  fined ' $450 

3  Convicted  at  General  Sessions,  sentence  suspended. 
1  Convicted  at  General  Sessions,  sentenced  to  peni- 
tentiary three  months. 

1  Acquitted  at  General  Sessions. 
6  Awaiting  trial  at  General  Sessions. 
1  Bail  forfeited  at  General  Sessions. 
73  Convicted  at  Special  Sessions,  fined 3,850 

4  Acquitted  at  Special  Sessions. 

1  Dismissed  from  calendar  at  Special  Sessions. 
3  Awaiting  trial  at  Special  Sessions. 

1  Convicted,  fine  remitted  on  appeal  to  County  Court 
6  Complaints  withdrawn;  reason  given  in  report. 

2  Dismissed  on  examination,  police  court 

no  $4,300 


Of  the  above  110  case,  twelve  were  stores  and  ninety-eight  were 
restaurants. 

The  work  performed  in  this  division  of  the  dairy  department 
has  not  been  confined  to  New  York  and  Brooklyn,  but  has 
extended  to  nearly  every  city  and  village  in  the  second  division 
of  the  department  of  the  Dairy  Commission. 

During  the  year  covered  by  this  report,  the  following  named 
cities  and  towns  in  this  division  of  the  department,  outside  of 
Brooklyn  and  New  York,  were  visited,  viz. :  Yonkers,  White  Plains^ 
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Melrose,  Mount  Yemon,  Morrisania,  Long  Island  Citj,  Jamaica, 
Glen  Cove,  Greenport,  Eockaway,  Coney  Island,  Port  Bichmond 
and  many  other  towns  too  numerous  to  mention. 

In  all  cities  and  towns  visited,  the  butter  in  the  stores  was 
examined  to  see  whether  it  was  genuine  or  spurious ;  also  the 
milk  to  see  whether  the  same  was  pure  or  adulterated,  likewise 
the  milk  being  distributed  by  peddlers  as  well  as  the  milk  being 
delivered  at  the  railroad  depots  for  shipment  to  New  York  and 
Brooklyn.  The  work  of  inspecting  milk  when  being  delivered 
from  the  different  railroad,  depots  in  New  York  and  Brooklyn  has 
been  carefully  looked  after  by  the  experts  under  my  directions. 

This  part  of  the  work  having  to  be  done  between  the  hours  of 
11  at  night  and  6  o'clock  in  the  morning  has  made  it  necessary  for 
the  experts  to  do  a  great  deal  of  night  work,  and  has  compelled  me 
to  require  them  to  work  all  night  many  nights  during  the  year. 

When  it  is  considered  that  there  are  fifteen  depots  in  New  York 
and  Brooklyn  at  which  milk  is  delivered  by  common  carriers  to 
peddlers  and  grocers,  and  that  there  are  hundreds  of  farmers  who 
come  in  to  the  above-named  cities  and  peddle  their  own  milk, 
entering  the  cities  by  a  large  number  of  streets  and  avenues,  and 
that  there  are  over  seven  thousand  stores  in  the  two  cities  where 
milk  is  retailed,  aside  from  the  numerous  peddlers,  it  is  obvious 
that  the  work  of  supervising  and  inspecting  the  milk  in  this 
division  of  the  department  sufficiently  to  keep  the  adulteration 
under  control  is  enormous,  and  requires  a  large  force  of  men  to  be 
kept  constantly  at  work. 

The  following  tables  give  a  detailed  report  of  work  performed 
by  each  employe  in  this  division  of  the  department  between 
September  30, 1887,  and  September  30, 1888,  in  enforcing  the  laws 
relating  to  the  sale  of  adulterated  milk : 

William  W.  Meeteer,  expert,  employed  in  the  above  service  152 
days: 

Number  of  days  in  court 49 

Number  of  days  inspecting  milk 85 

Number  of  days  obtaining  evidence 3 

Number  of  days  on  special  duty 11 

Number  of  days  inspecting  herds 4 

Total  number  of  days 152 


New  York  State  Dairy  Commissioner.  539 

Number  of  creameries  inspected  as  to  condition. 32 

Nnmber  of  stores  inspected. 438 

Number  of  dairies'  milk  inspected  on  delivery  at  cream- 
eries and  railroad  depots 984 

Number  of  peddlers'  milk  inspected. 132 

Number  of  stables  inspected 6 

Number  of  cows  inspected 84 

Total  number  of  milk  inspections 7,708 

Total  number  of  samples  delivered  to  chemists 44 

Total  number  of  complaints  made 23 

Total  number  of  appearances  in  cases 142 

Estimated  number  of  miles  traveled 6,336 


Thomas  B.  Gray,  expert,  employed  in  the  above  services  133 
dayu: 

Number  of  days  in  court 36 

Number  of  days  inspecting  milk ^ 87 

Number  of  days  obtaining  evidence 9 

Number  of  days  on  special  duty 1 

Total  number  of  days 133 


Number  of  creamerymen's  milk  inspected  on  delivery  at 

railroad  depots. 43 

Number  of  creameries  inspected  as  to  condition 24 

Number  of  stores  inspected 751 

Number  of  dairies'  milk  inspected  on  delivery  at  cream- 
eries and  railroad  depots 711 

Number  of  peddlers'  milk  inspected 296 

Number  of  stables  inspected 10 

Number  of  cows  inspected 529 

Total  number  of  milk  inspections 4,493 

Total  number  of  samples  delivered  to  chemists 33 

Total  number  of  complaints  made 24 

Total  number  of  appearances  in  cases 92 

Estimated  number  of  miles  traveled 7,827 
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Archibald  D.  Clark,  expert,  employed  in  the  aboTe  seryioe  153 
days: 

Number  of  days  in  conrt 49 

Number  of  days  inspecting  milk 58 

Number  of  days  obtaining  evidence 12 

Number  of  days  on  special  duty 34 

Total  number  of  days 153 


Number  of  creameries  inspected  as  to  condition 7 

Number  of  stores  inspected 445 

Number  of  dairies'  milk  inspected  on  deliyery  at  cream- 
eries and  railroad  depots 186 

Number  of  peddlers'  milk  inspected 104 

Total  number  of  milk  inspections 2,797 

Total  number  of  samples  delivered  to  chemists 22 

Total  number  of  complaints  made 10 

Total  number  of  appearances  in  cases 81 

Estimated  number  of  miles  traveled 5,640 


Thomas  0.   DuBois,  expert,  employed  in  the  above  service 
thirty  days : 

Number  of  days  in  court 10 

Number  of  days  inspecting  milk 12 

Number  of  days  obtaining  evidence 8 

Total  number  of  days 30 


Number  of  stores  inspected 123 

Number  of  peddlers'  milk  inspected 180 

Total  number  of  milk  inspections 2,305 

Total  number  of  samples  delivered  to  chemists 7 

Total  number  of  complaints  made 4 

Total  number  of  appearances  in  cases 20 

Estimated  number  of  miles  traveled 1,235 
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Joseph  J.  Sorogan,  expert,  employed  in  the  above  servioe  162 
days: 

Number  of  days  in  court 44 

Number  of  days  inspecting  milk , 80 

Number  of  days  obtaining  evidence 18 

Number  of  days  on  special  duty 19 

Number  of  days  inspecting  h&rds 1 

Total  number  of  days 162 

Number  of  creameries  inspected  as  to  condition 69 

Number  of  stores  inspected 433 

Number    of    dairies'    milk    inspected    on    delivery    at 

creameries  and  railroad  depots 1,242 

Number  of  peddlers'  milk  inspected 119 

Number  of  stables  inspected 1 

Number  of  cows  inspected 12 

Total  number  of  milk  inspections 4,457 

Total  number  of  samples  delivered  to  chemists 33 

Total  number  of  complaints  made 23 

Total  number  of  appearances  in  cases 137 

Estimakted  number  of  miles  traveled 9,847 


Edmund  S.  Wilson,  expert,  employed  in  the  above  service  144 
days: 

Number  of  days  in  court 43 

Number  of  days  inspecting  milk 92 

Number  of  days  obtaining  evidence 3 

Number  of  days  inspecting  herds 6 

Total  number  of  days 144 


Number  of  creameries  inspected  as  to  condition 74 

Number  of  stores  inspected 237 

Number    of    dairies'    milk    inspected    at    delivery    at 

creameries  and  railroad  depots 977 

Number  of  peddlers'  milk  inspected 59 

Number  of  stables  inspected 16 
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Number  of  cows  inspected 443 

Total  number  of  milk  inspections 4,980 

Total  number  of  samples  delivered  to  chemists 32 

Total  number  of  complaints  made 20 

Total  number  of  appearances  in  cases 65 

Estimated  number  of  miles  traveled 9,713 

Jedediah  R  Wheeler,  expert,  employed  in  the  service  thirty- 
two  days : 

Number  of  days  in  court 17 

Number  of  days  inspecting  milk 14 

Number  of  days  inspecting  herds 1 

Total  number  ofjdays 32 

Number  of  stores  inspected 799 

Number  of  peddlers'  milk  inspected 6 

Number  of  stables  inspected 6 

Number  of  cows  inspected 255 

Total^number  of  milk  inspections 1,067 

Total  number  of  samples  delivered  to  chemists 13 

Total  number  of  complaints  made 10 

Total  number  of  appearances  in  cases 53 

Estimated  number  of  miles  traveled 1 ,850 

William's.  O.  Brien,  expert,  employed  in  the  above  service  one 
month : 

Number  of  days  in  court 1 

Number  of  days  inspecting  milk. 12 

Number^of  days 'obtaining  evidence 6 

Number  of  days  on  special  duty 6 

Total'number  of  days 25 

Number  of  creamerymen's  milk  inspected  on  delivery  at 

railroad  depots 1 

Number  of  stores  inspected 179 

Number  of  dairies'  milk  inspected  on  delivery  at  cream- 
eries and  railroad  depots 0 
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Number  of  peddlers'  milk  inspected 57 

Total  number  of  milk  inspections 435 

Total  number  of  samples  delivered  to  chemists 4 

Total  number  of  complaints  made 1 

Total  number  of  appearances  in  cases 1 

Estimated  number  of  miles  traveled 900 

Bussell  W.  Moore,  A.  M.,  M.  So.: 

Number  of  analyses  of  milk  samples 170 

Number  of  appearances  in  cases 106 

Number  of  days  in  court 61 

Joseph  F.  Gteisler,  Ph.  C: 

Number  of  analyses  of  milk  samples 27 

Number  of  appearances  in  cases 22 

Number  of  days  in  court 12 

Edward  G.  Love,  Ph.  D.: 

Number  of  analyses  of  milk  samples 16 

Number  of  appearances  in  cases 1 

Number  of  days  in  court 1 

Charles  M.  Stillwell,  A.  M.,  and  Thomas  G.  Gladding,  A.  M.: 

Number  of  analyses  of  milk  samples 9 

Number  of  appearances  in  cases 

Number  of  days  in  court .... 

Arthur  C.  Salmon,  counsel : 

Number  of  cases  prosecuted .22 

Number  of  cases  disposed  of 22 

Number  of  convictions •. . .  19 

Number  of  acquittals 2 

Number  dismissed  from  calendar 1 

Number  of  appearances  in  cases 44 

Number  of  days  in  court 44 

Number  of  cases  bailed  to  Special  Sessions 22 

Amount  of  fines  imposed $550 
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Charles  D.  Olendorf,  connsel : 

Number  of  cases  prosecuted 39 

Number  of  cases  disposed  of 40 

Number  of  convictions 39 

Number  of  acquittals 1 

Number  of  appearances  in  cases 57 

Number  of  days  in  court 32 

Number  of  cases  bailed  to  Special  Sessions 39 

Amount  of  fines  imposed $1,250 

Francis  V.  S.  Oliver,  counsel : 

Number  of  cases  prosecuted 5 

Number  of  cases  disposed  of 3 

Number  of  convictions 3 

Number  dismissed  on  examination 1 

Number  of  appearances  in  cases 15 

Number  of  days  in  court 15 

Number  of  cases  bailed  to  Special  Sessions 5 

Amount  of  fines  imposed $75 

Total  {Milk). 

Number  of  days  (experts) 831 

Number  of  days  in  court 414 

Number  of  days  inspecting  milk 440 

Number  of  days  obtaining  evidence 69 

Number  of  days  on  special  duty 71 

Number  of  days  inspecting  herds .12 

Number  of  milk  inspections 28,242 

Number  of  dairies'  milk  inspected . .    . .  4,100 

Number  of  stores  inspected 3,405 

Number  of  peddlers*  milk  inspected 853 

Number  of  creamerymen's  milk  inspected 43 

Number  of  creameries  inspected  as  to  condition 196 

Number  of .  stables  ins.pected 39 

Number  of  cows  inspected 1,323 

Number  of  samples  delivered  to  chemists 188 

Number  of  complaints  made 115 

Number  of  appearances  in  cases 836 

Number  of  cases  bailed  to  Special  Sessions 112 

Number  of  cases  bailed  to  General  Sessions 2 
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Number  of  cases  prosecnted 114 

Number  of  cases  disposed  of 136 

Number  of  conTictions 128 

Number  of  acquittals 3 

Number  of  cases  dismissed  on  examination 2 

Number  of  cases  dismissed  from  calendar 1 

Number  of  cases  not  disposed  of 8 

Estimated  number  of  miles  traveled 43,348 

Amount  of  fines  imposed $3,820 


Between  September  30, 1887,  and  September  30, 1888,  the  milk 
shipped  from  forty-three  creameries  was  inspected,  comprising 
1,720  caQs.  By  lactometer  tests,  1,719  cans  were  found  to  be 
standard,  and  one  can  was  slightly  below  the  standard  required. 

During  the  same  period  4,101  dairies  was  inspected,  comprising 
12,890  cans  of  milk.  The  lactometer  test  showed  12,814  cans  to 
be  standard,  and  seventy-six  cans  slightly  below  the  required 
standard,  and  was  marked  doubtful  on  the  ticket  given  to  the 
producers. 

Within  the  same  period  948  peddlers'  milk  was  inspected,  com- 
prising 8,961  cans,  of  which  8,887  were  shown  by  lactometer  test 
to  be  standard,  and  seventy-four  cans  by  same  test  were  below 
the  line  of  standard  quality,  and  marked  doubtful  on  the  tickets 
given  to  the  vender. 

Within  the  same  period  3,405  stores  were  inspected,  comprising 
4,671  cans  of  milk.  By  the  lactometer  test  4,532  cans  proved  to  be 
standard,  and  139  cans  to  be  below  the  line  of  standard  quality. 

The  preceding  statements  gives  the  number  of  cans  of  milk 
that  were,  by  lactometer,  apparently,  slightly  below  the  standard, 
which  shows  the  following  percentages  : 

Oa&B.       Per  oent  Oans. 

43  Creamerymen's  milk 1,720. .  1-17  doubtful  or  1 

4,101  Farmers'  milk 12,890. .  3-5    doubtful  or  76 

948  Peddlers'  milk 8,961 . .   7-8    doubtful  or  74 

3,405  Stores'  milk 4,671. ,  3        doubtful  or  139 

Total  milk  inspected 28,242  cans  of  which 290 

cans  showed  by  the  lactometer  slight  indications  of  adultera- 
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tion  on  the  part  of  the  creamerymen  and  farmers  ;  the  peddlers' 
milk  proved  mach  less  adulterated  than  in  the  previous  year ; 
also  the  grocers'  milk,  while  showing  much  better  than  in  1887, 
had  a  much  larger  percentage  of  adulteration  as  to  number  of 
samples,  as  well  as  a  greater  percentage  of  adulteration  to  the 
sample,  than  the  creamerymen,  farmers  or  peddlers. 

The  result  of  these  inspections  has  proved  very  satisfactory, 
showing  that  by  lactometer  test  less  than  one  per  cent  of  farmers, 
creamerymen  and  peddlers'  milk  showed  adulteration,  while  the 
milk  sold  by  grocers  showed  three  per  cent ;  although  some 
samples  of  milk  passed  as  standard,  may  have  been  slightly 
adulterated,  but  not  enough  to  bring  it  below  the  lowest  point 
allowed  under  the  law ;  the  percentage  of  samples  found  to  be 
below  the  standard,  by  the  test  applied,  have  been  very  slight, 
indeed,  as  compared  with  the  entire  amount  inspected. 

After  summing  up  the  work  performed  in  the  second  division  of 
the  dairy  department,  under  my  supervision,  I  am  pleased  to  be 
able  to  state,  that  there  is  a  marked  improvement  over  the 
previous  year. 

Oleomargarine  has  required  less  attention  to  keep  it  under  con- 
trol, therefore,  I  have  had  more  opportunity  to  look  after  adulter- 
ated milk.  It  seems  that  it  is  necessary  to  be  continually  on  the 
watch  for  violations  of  the  law  by  adulteration  of  this  very 
necessary  article  of  food ;  the  dealers  in  milk  seem  to  keep  a  close 
watch  of  the  movements  of  the  experts,  and  when  they  are  in  the 
cities  refrain  to  a  great  extent  from  adulterating  their  milk. 
But  whenever  our  vigilance  is  for  any  reason  relaxed,  adulteration 
increases  to  an  astonishing  extent ;  this  was  the  case  when  a  large 
share  of  the  force  was  withdrawn  during  August  and  September 
last,  for  duty  in  the  interior.  During  the  first  two  summer  months 
the  ratio  of  adulterated  milk,  as  compared  to  the  amount  of  pure 
milk  found  in  New  York  and  Brooklyn,  was  very  small,  but  after 
a  large  share  of  the  force  had  been  withdrawn  from  this  division 
for  duty  in  the  interior  of  the  State,  the  inspections  made  by  the 
experts  remaining  in  this  division  during  August  and  September 
showed  a  gradual  increase  in  the  adulteration  of  milk,  and  when 
the  experts,  who  had  been  absent  during  the  above-named  period 
returned,  on  October  first,  and  got  to  work  again  in  this  city  and 
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Brooklyn,  there  was  about  as  much  adulterated  milk  found  as  at 
any  time  since  the  Commission  commenced  to  look  after  adultera- 
tions of  milk  in  the  cities. 

This  demonstrates  the  necessity  of  keeping  a  full  force  contin- 
ually at  work  in  order  to  keep  this  nefarious  practice  of  adulter- 
ating milk  under  controL 

The  status  of  the  following  twenty-nine  prosecutions  for  viola- 
tion of  the  law  relating  to  adulterated  milk  was  fully  stated  to 
you  in  my  fourth  annual  report ;  the  final  disposition  of  them  is 
gi^en  in  the  annexed  table : 
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The  foregoing  statement,  representing  twenty-nine  cases 
remaining  untried,  as  reported  to  yon  September  30,  1887,  for 
violating  the  law  relating  to  adulterated  milk,  shows  the  following 
result : 

1  Convicted  on  trial  in  General  Sessions,  fined t35 

2  Pleaded  guilty  on  trial  in  General  Sessions,  senteiice 

suspended. 
1  Awaiting  trial  in  Gbneral  Sessions. 

3  Oonvicted  on  trial  in  Special  Sessions,  fined 125 

18  Pleaded  guilty  on  trial  in  Special  Sessions,  fijied 6B6 

1  Aoquittel  on  Wal  in  SpecM  Sessions. 

1  Awaiting  trial 

2  Were  dismissed  on  examination  in  police  court 


29  $775 


The  following  statement  represents  prosecutiona  during  the 
year  ending  September  30, 1888,  for  violation  of  chapter  183^  Laws 
of  1886,  as  amended  by  chapter  550,  Laws  of  1888,  relating  to 
adulterated  milk,  and  the  present  status  of  the  cases : 

BOTTLE  No.  35. 

« 

Ths  PeopiiB  v.  Cash. 
Harlem  Police  Courts  New  York. 

Warrant  issued  October  7, 1887 ;  answeied  to  October  eighth ; 
held  to  bail  for  trial  at  Special  Sessions.  Galled  for  trial  Novem-« 
ber  first    Pleaded  guilty.    Fined  fifty  doUara 

Witnesses :  J.  J.  Sorogan,  AD.  Olark  and  R  W.  Moore,  chemist 


•  BOTTLE  No.  37. 
The  People  n.  Laneenan. 
Harlem  Police  Court,  New  York, 

Warrant  issued  October  7, 1887 ;  answered  to  October  eleventh ; 
held  to  bail  for  trial  at  Special  Sessions.  Galled  for  trial  October 
twenty-eighth.    Pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  J.  J.  Sorogan,  T.  R  Gray  and  R  W.  Moore,  chemist 
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BOTTLE  No.  429. 

The  People  v.  Cobbell. 

Essex  Market  Police  ConH,  New  York, 

Warrant  ksned  December  9,  *  1887 ;  answered  to  December 
twelfth  :  held  to  bail  for  trial  at  Gbneral  Sessions ;  before  grand 
jnry  December  sixteenth.  Indicted  Case  transferred  to  Special 
Sessions  on  May  10, 1888 ;  set  for  trial  Blay  seventeenth ;  adjonmed 
to  May  twenty-ninth,  and  dismissed 

Counsel,  L.  8.  Gove. 

Witnesses :  J.  B.  Wheeler,  T.  R  Gray  and  E.  Waller,  chemisi 


BOTTLE  No.  23. 

The  People  v.  Hulls.  • 
Tombs  Police  Courts  New  York. 

Warrant  issued  October  10, 1887;  answered  to  October  eleyenth; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  Noyem- 
ber  second.    Pleaded  guilty.    Fined  twenty-fiye  dollars. 

Counsel,  P.  V.  8.  Oliver. 

Witnesses:  E.  S.  Wilson,  J.  J.  Sorogan  and  R  W.  Moore, 
chemisi 


BOTTLE  No.  103. 

The  People  v.  Watebmaitn* 

Harlem  PoUce  Courty  New  Torh 

Warrant  issued  October  11, 1887 ;  answered  to  October  eleventh ; 
held  to  bail  for  trial  at  Special  Sessions.  Set  for  trial  October 
twenty-eighth;  adjourned  to  November  fourth.  Pleaded  goiltj. 
Fined  $100. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Moore, 
chemisi 
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BOTTLE  No.  463. 

The  People  v.  Haenig. 

Justice  Naeher's  PoUce  Cawrt,  Brooklyn,  N.  T. 

Warrant  issned  November .  18,  1887;  answered  to  November 
nineteenth;  held  to  bail  for  trial  at  Special  Sessions.  Set  fqr 
trial  December  fifth,  and  case  withdrawn. 

Counsel,  A.  C.  Salmon. 

Witnesses:  E.  S.  Wilson,  T.  0.  DnBois  and  R  W.  Moore, 
chemist.  

BOTTLE  No.  465. 

The  Peqple  v.  Spoboh. 

Justice  Naeher's  Police  Court,  Brooldyn,  N.  Y, 

Warrant  issued  November  30,  1887;  answered  to  December 
second  ;  held  to  bail  for  trial  at  Special  Sessions.  Set  for  trial 
December  twelfth,  and  case  called.  Pleaded  guilty.  Fined 
twenty-five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses:  E.  S.  Wilson,  T.  0.  DuBois  and  R  W.  Moore, 
chemist  

BOTTLE  No.  469. 

The  People  v.  Hess. 

Justice  Naeher's  Police  Court,  Brooklyn,  N,  Y, 

Warrant  issued  November  18,  1887;  answered  to  November 
nineteenth.    Pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  R  S.  Wilson,  T.  0.  DuBois  and  R  W.  Moore, 
chemist 


BOTTLE  No.  483. 

The  People  v.  Blook. 

,  Justice  Naeher's  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  November  30,  1887;  answered  to  December 
first    Pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  T.  R  Gtray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 
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BOTTLE  Na  487. 

The  Pboflb  v.  Huheb. 

Justice  Maasey's  Police  Gowri^  BrooViyn^  N.  Y. 

Warrant  issued  November  18,  1887;  answered  to  NoTember 
twenty-second ;  held  to  bail  for  trial  at  Special  Sessions.  Oalled 
for  trial  November  thirtieth ;  adjourned  to  December  eighiL 

Counsel,  A.  C.  Salmon. 

Witnesses  :  T.  R  Gray,  E.  a  Wilson,  T.  C.  DuBois  and  R  W. 
Moore,  chemist. 


BOTTLE  No.  489. 

The  People  v,  Bbede. 

Justice  Massey's  Police  Court,  BrooUyn,  N,  T. 

Warrant  issued  November  18,  1887;  answered  to  November 
twenty-third,  and  pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  T.  B.  Gray,  E.  S.  Wilson,  T.  O.  DuBois  and  B.  W. 
Moore,  chemist 


BOTTLE  No.  596. 

The  People  v.  Lynch. 

Justice  Massey's  Police  Courty  Brooklyn,  N.  T. 

Warrant  issued  November  18,  1887;  answered  to  November 
twenty-second,  and  pleaded  guilty. 
Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 


BOTTLE  Na  467. 

The  People  v.  Puvogel. 

Justice  Naeher's  Police  Cowrt,  Brooklyn,  N.  Y. 

Warrant  issued  November  18,  1887;  answered  to  November 
nineteenth,  and  pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  E.  S.  Wilson,  T.  0.  DuBois  and  R  W.  Moore,* 
chemist 
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BOTTLE  No.  519. 

The  Pboflb  v.  Wishmubr. 

Justice  Nodher^M  Police  Court,  Brooklyn,  i^.  F. 

Wmraiit  issued  NoTember  18,  1887;  answered  to  November 
nineteenth,  and  pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  T.  C.  DuBois,  E.  S.  Wilson  and  E.  Waller,  obemisi 


BOTTLE  No.  85. 

The  Pbople  v.  Bbaoaw. 

Justice  NaeJier* 8  Police  Court,  Brooklyn^  N.  T. 

Warrant  issued  October  12, 1887 ;  answered  to  October  seven- 
teenth ;  held  to  bail  for  trial  at  Special  Sessions.  Galled  for  trial 
November  twenty-firsi  Pleaded  guilty.    Fined  twenty-five  dollaars. 

Counsel,  A.  0.  Salmon 

Witnesses :  E.  8.  Wilson,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist 


BOTTLE  No.  517. 

Ths  Pbople  v.  Btadtsimaihs. 

Justice  Naeher's  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  November  18,  1887;  answered  to  November 
nineteenth,  and  pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses:  T.  C.  DuBois,  E.  8.  Wilson  and  E.  Waller,  chemist 


BOTTLE  No.  461. 

The  People  v.  OBriek. 

Justice  KavanaugVs  Police  Court,  Long  Idand  City,  N.  Y. 

Warrant  issued  December  8,  1887 ;  answered  to  December 
ninth;  hedd  to  bail  for  trial  at  Special  Sessions  on  December 
twentieth.  Adjourned  to  twenty-ninth ;  to  January  10, 1888,  and 
tried  by  jury.     Acquitted. 

Counsel,  A«  C.  Salmon. 

Witnesses :  T.  ;C.  DuBois,  E.  S.  Wilson  and  R  W.  Moore, 
chemist 
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BOTTLE  No.  516. 

The  Psoplb  v.  Collins. 

Justice  Naeher's  PoUce  Gowrt,  Brooklyn,  N,  T. 

Warrant  issued  November  18, 1887 ;  answered  to  November 
twenty-second.    Pleaded  guilty.    Fined  twenty-five  doUaro. 

Witnesses:  T.  C.  DuBois,  E.  S.  Wilson  and  R  W.  Moore, 
chemist. 

BOTTLE  No.  513. 

The  People  v.  Meyeb. 

Justice  Kenna's  Police  Gourty  Brooklyn,  N.  T. 

Warrant  issued  December  1,  1887 ;  answered  to  December 
second.    Pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  T.  C.  DuBois,  E.  S.  Wilson  and  R  W.  Moore, 
chemist.  

BOTTLE  No.  109. 

The  People  v.  Judson. 

Justice  Naeher's  Police  Cou/rt,  Brooklyn,  N.  Y. 

Warrant  issued  October  10,  1887  ;  answered  to  October  seTen- 
teenth ;  held  to  bail  for  trial  at  Special  Sessions  on  November 
fifteenth.  Adjourned  to  November  thirtieth,  and  pleaded  gniltr. 
Fine  twenty-five  dollars. 

Counsel,  A.  0.  Salmon. 

Witnesses :  J.  J.  Sorogan,  T.  R  Gray  and  R  W.  Moore,  chemist 


BOTTLE  No.  443. 

The  People  v.  Sandstboil 

Justice  Walshes  Police  Court,  Brooklyn,  N.  F. 

Warrant  issued  November  18,  1887;  answered  to  November 
twenty-first ;  held  to  bail  for  trial  at  Special  Sessions.  Set  lot 
trial  November  twenty-ninth,  and  tried.  Convicted.  Fined  twenty- 
five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  T.  R  Gray,  J.  R  Wheeler,  and  R  W.  Moore,  chemist 
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BOTTLE  No,  481. 

The  People  v,  Hultz. 

Justice  WalaKa  Police  Cowrt,  Brooklyn^  N.  T. 

Warrant  issued  NoTember  18,  1887 ;  answered  to  NoTember 
twenty-first ;  adjourned  to  November  twenty-ninth ;  adjourned 
indefinitely. 

Witnesses :  T.  R  Gray,  J.  R  Wheeler  and  R  W.  Moore, 
chemist 


BOTTLE  No.  526. 
The  People  v,  Mabtin. 

■ 

Justice  Naeher's  Police  Courts  Brooklyn,  N,  T. 

Warrant  issued  November  30,  1887;  answered  to  December 
second,  and  pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses:  E.  S.  Wilson,  T.  R  Gray  and  R  W.  Moore, 
chemisi 


BOTTLE  No.  627. 

The  People  v.  Foy. 

Justice  Massey's  Police  Cou/rt,  BrooJdyny  N.  T. 

Warrant  issued  November  22,  1887 ;  answered  to  November 
twenty-fifth,  and  pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  E.  a  Wilson,  T.  0.  DuBois  and  R  W.  Moore, 
chemist 


BOTTLE  No.  551. 
•       The  People  v.  Hotf. 
Justice  Mdssey's  Police  Court,  Brooklyn,  N.  T, 

Warrant  issued  November  22,  1887;  answered  to  November 
twenty-fifth,  and  pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses:  K  S.  Wilson,  T.  B.  Gray  and  R  W.  Moore, 
chemisi 
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BOTTLE  No.  501. 

The  People  v.  Wbedb. 

Justice  MasBey'a  PoUce  Cowrt,  Brooldjfn,  N.  F. 

WMTant  issaed  NoTember  22, 1887 ;  answered  to  November 
twenty-third,  and  pleaded  guilty.    Fined  twenty-fiire  dollars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  B.  W.  Mooie, 
chemisi 


BOTTLE  No.  506. 

The  People  v.  Whtte. 

Justice  Ma88ey*8  Police  Court,  Brooklyn^  N.  T, 

Warrant  issued  November  22,  1887;  answered  to  December 
first,  and  tried.     OonTicted.    Fined  twenty-five  dollars. 

Counsel,  A«  0.  Salmon. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  K  W.  Moore, 
chemist. 


BOTTLE  No.  603. 

The  People  v.  Beb0B. 

Justice  MasBey*$  PoUce  Court,  BrooVlfgn,  N.  F. 

Warrant  issued  November  22, 1887 ;  answered  to  Noreisber 
twenty-third,  and  pleaded  guilty.    Fined  twenty-five  dollars. 
Witnesses:  W.  W.  Meeteer,  3.  J.  Sorogan  and  B.  W.  Mooie, 

chemist 


BOTTLE  Na  507. 

« 

The  Pboflb  v.  Yok  Eboos.    * 
Justice  MasBcy's  PoUce  Court,  BrooUbgn,  N.  F. 

Warrant  issued  November  22,  1887 ;  sAtswered  to  November 
twenty-third.     Pleaded  guilty.    Fined  twenty-five  dcdlars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Moove, 
chemist 
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BOTTLE  No.  471. 

Thb  Peoplb  v.  MoMahon. 

Justice  WalgKs  Police  Court,  BrooJdyUy  N.  T. 

Warnmi  issued  Noyember  22,  1887;  aDswered  to  Deoember 
first,  and  pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  J.  B.  Wheeler,  T.  R  Gray  and  B.  W.  Moore,  obemist. 


BOTTLE  No.  476. 

The  Peoplb  v.  Bohbs. 

Justice  Massey's  Police  Court,  Brooklyn,  N.  Y, 

Warrant  issued  November  29,  1887;  answered  to  December 
first,  and  pleaded  guilty.    Fined  twenty-five  dollars. 

Witnesses :  J.  R  Wheeler,  T.  B.  Gray  and  R  W.  Moore,  chemist. 


BOTTLE  No.  581. 

The  People  v.  Wiohebn. 

Justice  Massey'a  Police  Court,  Brooklyn,  JV.  Y. 

Warrant  issued  November  26,  1887;  answered  to  November 
twenty-eighth,  and  pleaded  guilty.     Fined  twenty-five  dollars. 
Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 


BOTTLE  No.  655. 

The  People  v.  O'Neil. 

Justice  Masaey's  Police  Court,  Brooklyn,  N,  Y. 

Warrant  issued  November  25,  1887;  answered  to  November 
twenty-eighth ;  adjourned  to  December  first  and  tried.  Convicted. 
Fined  twenty-five  dollars. 

Counsel,  A.  0.  Salmon. 

Witnesses :  E  &  Wilson,  T.  R  Gray  and  B.  W.  Moore,  chemist. 
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BOTTLE  No.  559. 

The  People  v.  Uhte. 

Justice  Maaaefifa  Police  Cov/rt,  Brooklyn,  N.  Y. 

Warrant  issued  November  29,  1887;   answered  to  December 
first     Pleaded  guilty.    Fined  twenty-five  dollars. 
Witnesses :  E.  8.  Wilson,  T.  R  Gray  and  R  W.  Moore,  chemisi 


BOTTLE  No.  173. 

The  People  v.  Gieseleb. 

Justice  Kenna's  Police  Court,  BrooMyriy  N.  Y. 

Warrant  issued  November  29,  1887 ;  answered  to  November 
thirtieth;  adjourned  to  December  seventh.  Pleaded  gniltj. 
Pined  twenty-five  dollars. 

Witnesses  :  W.  W.  Meeteer,  Arch.  D.  Clark  and  R'  W.  Moore, 
chemist 


BOTTLE  No.  43L 

The  People  v.  Melbbooe. 
Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  November  30,  1887;  answered  to  December 
first ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
December  eighth ;  adjourned  to  December  nineteenth.  Pleaded 
guilty.     Pined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  R.  Wheeler,  T.  R.  Gray  and  R  W.  Moore,  chemisi 


BOTTLE  No.  509. 

The  People  v.  Sohmidt. 

Justice  Naeher's  Police  Court,  Brooklyn,  N.  F. 

Warrant  issued  December  2,  1887;  answered  to  December 
third,  and  pleaded  guilty.     Pined  twenty-five  dollars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist 
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BOTTLE  No.  459. 

■ 

The  People  v.  Bheiceb. 
Justice  Naeher'a  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  December  2,  1887;  answered  to  December 
third ;  adjdumed  to  December  twelfth,  and  pleaded  guilty.  Fined 
twenty-five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist. 


BOTTLE  No.  133. 

The  People  v.  Meyer. 

Justice  Naeher'a  Police  Court,  Brooklyn,  N.  Y, 

Warrant  issued  December  16,  1887 ;  answered  to  December 
nineteenth,  and  pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist 


BOTTLE  No.  153. 

The  People  v.  Camkann. 

Justice  N(xeh&r^8  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  December  16,  1887 ;  answered  to  December 
nineteenth,  and  pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  E.  Waller, 
chemisi 


BOTTLE  No.  433. 

The  People  v.  Woest. 

Jefferson  Market  PoUce  Courts  New  York, 

Warrant  issued  December  13,  1887;  answered  to  December 
fourteenth ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  December  nineteenth ;  adjourned  to  twenty-first,  and  pleaded 
guilty.     Fined  fifty  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses  :  J.  R  Wheeler,  T.  R  Gray  and  R  W.  Moore,  chemist 
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BOTTLE  No.  566. 

The  People  v.  Cook. 

Justice  Naeher's  Police  Court,  BrooJdyn^  N.  T. 

Warrant    issued    Janaarj    11,   1888 ;    answered    to    Junurr 

•  

thirteenth,  and  pleaded  fi^ilty.     Fined  twenty-five  dollars. 
Witnesses  :  E.  S.  Wilson,  T.  R  Gray  and  E.  W.  Martin,  chemist 


BOTTLE  No.  567. 

The  People  v.  Nilson. 

Justice  Massey's  Police  Court,  Brooklyn,  N,  Y, 

Warrant  issued  January  6,  1888 ;  Miswered  to  January  ninth, 
and  pleaded  guilty.     Fined  twenty-five  dollars. 
Witnesses :  E.  S.  Wilson,  T.  B.  Gray  and  R  W.  Moore,  chemist. 


BOTTLE  No.  563. 

The  People  v,  Koopman. 

Justice  NaeJier's  Police  Court,  Brooklyn,  N,  F. 

Warrant    issued    January    11,    1888;    answered    to    Jannftrr 
thirteenth,  and  pleaded  guilty.    Fined  twenty-five  dollars. 
Witnesses :  E.  S.  Wilson,  T.  R  Gray  and  E.  W.  Martin,  chemist 


BOTTLE  No.  589. 

The  People  v,  Pbigge. 

Justice  Naeher's  Police  Court,  BrooMyn,  N,  F. 

Warrant  issued  January  20, 1888 ;  answered  to  January  twenty- 
third,  and  pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses  :  T.  B.  Gray,  E.  S.  Wilson  and  E.  W.  Martin,  chemist 


BOTTLE  No.  585. 

The  People  v.  Bbahney. 

Justice  Massey's  Police  Cowrt,  Brooklyn,  N.  F. 

Warrant  issued  January  24, 1888 ;  answered  to  January  twenty- 
sixth  ;  held  to  bail  for  trial  at  Special  Sessions  on  Janoarr 
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thirtieth  ;  adjourned  to  February  sixth.     Called  for  trial  February 
sixth,  and  tried.     Convicted.    Fined  twenty-five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 


BOTTLE  No.  593. 

The  People  v.  Feikbebg. 
Essex  Market  Police  Courty  N,  Y. 

Warrant  issued  February  17,  1888 ;  answered  to  February 
eighteenth  ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for 
trial  February  twenty-third  ;  adjourned  to  March  first ;  to  March 
second.     Tried  and  acquitted. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  T.  R  Gray,  J.  R  Wheler  and  R  W.  Moore,  chemist* 


teOTTLE  No.  606. 

The  People  v.  Botoe. 

Justice  HycUfs  Police  Courts  White  Plains^  N.  Y. 

Warrant  issued  February  20,  1888;  answered  to  February 
twenty-ninth ;  held  to  bail  for  trial  at  Special  Sessions.  Called 
for  trial  March  sixth ;  adjourned  to  March  seventeenth,  to  thirty- 
first,  and  tried.     Convicted.    Fined  twenty-five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  T.  R  Gray,  J.  B.  Wheeler  and  R  W.  Moore,  chemist 


BOTTLE  No.  816. 

The  People  v.  Retnolds. 

Harlem  Police  Oowrt,  New  York. 

Warrant  issued  March  7,  1888 ;  answered  to  March  eighth ;  held 
to  bail  for  trial  at  Special  Sessions.  Set  for  trial  March  nine* 
teenth ;  adjourned  to  April  second.  Called  for  trial,  and  tried. 
Convicted.    Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :    Arch.  D.  Clark,  W.  W.  Meeteer  and  R  W.  Moore, 

chemist 
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BOTTLE  No.  670. 

Thb  People  v.  Hoppb. 

Tamhs  Police  Court,  New  York. 

Warrant  issued  March  6,  1888 ;  answered  to  March  seventh ; 
held  to  bail  for  trial  at  Special  Sessions.  Set  for  trial  March 
twelfth;  adjourned  to  March  fifteenth,  and  tried.  Conyicted. 
Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  Arch.  D.  Clark  and  R  W.  Moore, 
chemisi  

BOTTLE  No.  577. 

The  People  v,  Mohbbece. 

Tombs  Police  Court,  New  York, 

Warrant  issued  March  6,  1888;  answered  to  March  seventh; 
held  to  bail  for  trial  at  Special  Sessions.  Set  for  trial  March 
twelfth ;  adjourned  to  March  fifteenth,  and  pleaded  guilty.  Fined 
twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  Arch.  D.  Clark  and  R.  W.  Moore, 
chemist.  

BOTTLE  No.  575. 
The  People  v.  Babe. 

■  • 

Jefferson  Market  Police  Court,  New  Yorh 

Warrant  issued  March  8, 1888 ;  answered  to  March  ninth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  March  six- 
teenth, and  pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  Arch.  D.  Clark  and  R  W.  Moore, 
chemisi  

BOTTLE  No.  603. 

The  People  v.  Habris. 

Essex  Market  Police  Court,  New  York, 

Warrant  issued  March  7, 1888 ;  answered  to  March  eighth;  held 
to  bail  for  trial  at  Oeneral  Sessions ;  before  grand  jury  May  21, 
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1888.  Indicted.  Called  for  trial  May  twenty-fourth,  and  case 
transferred  to  Special  Sessions ;  called  for  trial  May  thirty-first, 
and  pleaded  guilty.     Fined  twenty-five  dollars. 

Oounsel,  L.  S.  Gk)ve. 

Witnesses :  T.  R.  Gray,  J.  R  Wheeler  and  R  W.  Moore,  chemist. 


BOTTLE  No.  609. 

The  People  v.  Eobman. 

Essex  Market  Police  Court,  New  Torh 

Warrant  issued  March  7,  1888 ;  answered  to  March  ninth,  and 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  March 
sixteenth,  and  tried.     Convicted.     Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  J.  R  Wheeler,  T.  R.  Gray  and  R  W.  Moore,  chemist 


BOTTLE  No.  613. 

The  People  v.  Sullivan. 

Essex  Market  Police  Court,  New  York. 

Warrant  issued  March  9,  1888 ;  answered  to  March  tenth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  March  nine- 
teenth.   Pleaded  Guilty.     Fined  $150. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  E.  S.  Wilson,  W.  W.  Meeteer  and  K  G.  Love, 
chendsi 


BOTTLE  No.  623. 

The  People  v.  Fbiedlanbeb. 

Essex  Market  Police  Court  New  York, 

Warrant  issued  March  16,  1888 ;  answered  March  nineteenth ; 
held  to  bail  for  {rial  at  Special  Sensions.  Called  for  trial  March 
twenty-seventh ;  tried.     Convicted.     Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  E.  S.  Wilson  and  R  W.  Moore, 
chemist 
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BOTTLE  No.  801. 

The  Pboplb  t;.  Finkebnagel. 

Essex  Market  Police  Oau/rt,  New  York. 

Warrant  issaed  Maroh  16,  1888 ;  answered  to  March  twentieth, 
and  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
March  twenty-seventh.  Pleaded  guilty.  Pined  twenty-five 
dollars. 

Connsel,  Chaa  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  E.  8.  Wilson  and  R.  W.  Moore, 
chemist 


BOTTLE  No.  803. 

The  People  v.  O'Connor. 

Essex  Market  Police  Oourt,  New  York. 

Warrant  issued  March  16,  1888;  answered  to  March  nineteenth; 
adjourned  to  March  twenty-sixth,  and  held  to  bail  for  trial  at 
General  Sessions ;  case  transferred  to  Special  Sessions.  Called 
for  trial  May  twenty-eighth.  Pleaded  guilty.  Fined  twenty-five 
dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  E.  S.  Wilson  and  R  W.  Moore, 
chemist 


BOTTLE  No.  136. 

The  People  v.  Wulbuen. 
Tombs  Police  Courts  New  York. 

Warrant  issued  March  16,  1888 ;  answered  to  March  twentieth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  April 
second.     Pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses:  J.  J.  Sorogan,  A.  D.  Clark  and  E.  W.  Moore. 
chemist 


Nbw  York  Stats  Dairy  Oommissionsb.  565 

BOTTLE  No.  601. 

The  People  v.  Sacekann. 

Jefferson  Market  Police  Courts  New  York. 

Warrant  issued  March  19, 1888 ;  answered  to  March  twentieth ; 
held  to  bail  for  trial  at  General  Sessions ;  before  grand  jury  May 
twenty-first  Indicted.  Up  for  pleading  May  twenty-second. 
Pleaded  p^iiltj.     Sentence  suspended. 

Counsel,  L.  S.  Goye. 

Witnesses:  T.  E.  Gray,  J.  R  Wheeler  and  R  W.  Moore, 
chemist. 


BOTTLE  Na  827. 

The  People  v,  Sahbo. 

Tombs  Police  Gofwri^  New  York, 

Warrant  issued  March  27,  1888 ;  answered  to  March  twenty- 
eighth  ;  held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial 
April  second.     Pleaded  guilty.    Sentence  suspended. 

Counsel,  F.  V.  S.  Oliver. 

Witnesses:  J.  J.  Sorogan,  A.  D.  Clark  and  R  W.  Moore, 
chemisi 


BOTTLE  No.  817. 
The  People  v.  Gabdella. 
Tombs  Police  Courts  New  York, 

Warrant  issued  March  27th,  1888 ;  answered  to  March  twenty- 
eighth;  held  to  bail  for  trial  at  General  Sessions;  case  trans- 
ferred to  Special  Sessions  on  May  twenty-first  Called  for  trial 
May  twenty-eighth.    Pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses:  A  D.  Clark,  J.  J.  Sorogan  and  R  W.  Moore, 
chemisi 
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BOTTLE  No.  599. 

The  People  v,  Mastebson. 

Justice  Wal8h*8  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  April  2, 1888 ;  answered  to  April  seventeenth, 
and  pleaded  guilty.     Pined  twenty-fiye  dollars. 
Witnesses :  T.  R  Gray,  E.  8.  Wilson  and  R  W.  Moore,  chemist 


BOTTLE  No.  597. 

The  People  v.  Olabe. 

Justice  WalsKa  Police  Court,  Brooklyn,  N.  Y, 

Warrant  issued  April  2,  1888 ;   answered  to  April  seventeenth, 
and  pleaded  guilty.     Pined  twenty-five  dollars. 
Witnesses :  T.  R.  Gray,  E.  8.  Wilson  and  R.  W.  Moore,  chemist 


BOTTLE  No.  807. 
The  People  v.  Gbunb. 
Essex  Market  Police  Court,  New  York. 

Warrant  issued  April  4,  1888 ;  answered  to  April  fourth ;  held 
to  bail  for  trial  at  Special  Sessions.  Set  for  trial  April  ninth ; 
adjourned  to  April  sixteenth,  and  pleaded  guilty.  Fined  fiftj 
dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses  :  J.  R.  Wheeler,  T.  R  Gray  and  R,  W.  Moore,  chemist 


BOTTLE  No.  617. 

The  People  v.  Pinckney. 

Justice  Walsh's  Police  Court,  Brooklyn,  N,  Y, 

Warrant  issued  April  14, 1888 ;  answered  to  April  sixteenth, 
and  pleaded  guilty.     Fined  twenty yfive  dollars. 
Witnesses  :  E.  S.  Wilson,  T.  R  Gray  and  R  W.  Moore,  chemist 


Nbw  York  Statb  Dairy  QoMnssiONBR.  567 

BOTTLE  No.  616. 

The  People  v.  Cart. 

JvAiict  WoMlb  Police  Court,  Brooklyn^  N.  Y. 

Warrant  issned  April  14, 1888 ;  answered  to  April  eighteenth, 
and  pleaded  guilty.     Fined  forty  dollars. 
Witdkdsses :  E.  S.  Wilson,  T.  R  Gray  and  R  W.  Moore,  chemist 


BOTTLE  No.  819. 

The  People  v.  Seebbok. 

Justice  Massey's  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  April  5, 1888 ;  answered  to  April  seventh,  and 
pleaded  gnilty.     Fined  twenty-five  dollars. 
Counsel,  A.  0.  Salmon. 
Witnesses :  J.  J.  Sorogan,  A.  D.  Clark  and  R  W.  Moore,  chemist 


BOTTLE  No.  823. 

The  People  v.  Strauss. 

Justice  Massey's  Police  Court,  Brooklyn,  N,  Y. 

Warrknt  issued  April  5, 1888 ;  answered  to  April  seventh,  and 
pleaded  guilty.    Fined  twenty-five  dollars. 
Counsel,  A.  C.  Salmon. 
Witnesses :  J.  J.  Sorogan,  A.  D.  Clark  and  R  W.  Moore,  chemist 


BOTTLE  No.  821. 

The  People  v.  Yon  £booe. 

Justice  Massey^s  Police  Court,  Brooklyn,  N.  Z 

Warrant  issued  April  5, 1888 ;  answered  to  April  seventh,  and 
pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist 
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BOTTLE  No.  825. 

The  People  v.  Bisohoff. 

Justice  Mousey' 8  Police  Courty  BnxMyn^  N.  T. 

Warrant  issued  April  6,  1888 ;  answered  to  April  seyenth,  and 
pleaded  guilty.    Fined  twenty-five  dollars. 

Counsel,  A.  0.  Salmon. 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist. 


BOTTLE  No.  889. 

The  People  v.  Doppmaun. 

Justice  Massey^a  Gawrt^  Brooklyn,  N.  Y. 

Warrant  issued  April  6,  1888  ;  answered  to  April  seyenth,  and 
pleaded  guilty.     Fined  fifty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist 


BOTTLE  No.  887. 

The  People  v,  Laubenbeboeb. 

Justice  Massey's  Police  Court,  Brooklyn,  N,  Tl 

Warrant  issued  April  5,  1888  ;  answered  to  April  seventh,  end 
pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist. 


BOTTLE  No.  885. 

The  People  v.  Steilen. 

Justice  Massey's  Police  Court,  Brooklyn,  N,  Y, 

Warrant  issued  April  5, 1888 ;  answered  to  April  seventh,  and 
pleaded  guiliy.     Fined  twenty-five  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses :  J.  J.  Sorogan,  A.  D.  Clark  and  R  W.  Moore, 
chemist 
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BOTTIiE  No.  883. 

Thb  People  v.  Fisohwinoeb. 

Justice  Massey's  PoUce  Court,  Brooklyn,  N.  Y. 

Warrant  issued  April  5,   1888;  answered  to  April    seventh. 
Pleaded  guilty.     Fined  twenty-five  dollars. 
Oounsely  A.  C.  Salmon. 
Witnesses :  J.  J.  Sorogan,  A.  D.  Clark  and  R  W.  Moore,  chemist 


BOTTLE  No.  937. 

The  People  v.  Steiobr. 
Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  April  5,  1888 ;  answered  to  April  tenth  ;  held  to 
bail  for  trial  at  General  Sessions ;  before  grand  jury  May  twenty- 
first  Indicted.  Set  for  trial  May  twenty-fourth,  and  case  trans- 
ferred to  Special  Sessions.  Galled  for  trial  May  thirty-first,  and 
tried.     Convicted.    Fined  twenty-five  dollars. 

Counsel,  L.  S.  Gove. 

Witnesses :  J.  J.  Sorogan,  E.  S.,Wilson  and  J.  F.  Geisler,  chemist 


BOTTLE  No.  911. 

The  People  v.  Iboehobn. 

Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  April  5,  1888 ;  answered  to  April  tenth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  April  six- 
teenth.    Pleaded  guilty.    Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf . 

Witnesses:  J.  J.  Sorogan,  E.  S.  Wilson  and  J.  F.  Geisler,  chemist 


BOTTLE  No.  919. 

The  People  v,  Stight. 

Justice  KenruCs  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  April  9,   1888 ;  answered  to  April  eleventh. 

Pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  J.  J.  Sorogan,  W.'  W.  Meeteer  and  E.  W.  Moore, 

chemist 
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BOTTLE  No.  917. 

Thb  People  v.  Enebel. 

Justice  Kenna's  Police  Court,  BrooJdyn,  N.  Y, 

Warrant  issued  April  9,  1888 ;  answered  to  April  eleventh,  and 
pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  J.  J.  Sorogan,  W.  W.  Meeteer  and  R  W.  Moore, 
chemist 


BOTTLE  No.  829. 

The  People  v.  Jeitpzen. 

Justice  Massey's  Police  Court,  BrooMyn,  N.  Y. 

Warrant  issued  April  6, 1888 ;  answered  to  April  seventh,  and 
pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  A.  0.  Salmon. 

Witnesses :  Arch.  D.  Clark,  J.  J.  Sorogan  and  K  W.  Moore, 
chemist 


BOTTLE  No.  831. 

The  People  v.  Dohbman. 

Justice  Massey's  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  April  6, 1888 ;  answered  to  April  seventh ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  April  six- 
teenth.    Pleaded  guilty.     Fined  thirty  dollars. 

Counsel,  A.  C.  Salmon. 

Witnesses:  Arch.  D.  Clark,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist 


BOTTLE  No.  833. 

The  People  v\  Wobig. 

Justice  Massey^s  Police  Court,  Brooklyn,  N.  Y. 

Warrant  issued  April  6,  1888 ;  answered  to  April  seventh,  and 
pleaded  guilty.     Fined  twenty-five  dollars. 
Counsel,  A.  C.  Salmon. 
Witnesses :  A.  D.  Clark,  J.  J.  Sorogan  and  B.  W.  Moore,  chemisi 
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BOTTLE  No.  835. 

Thb  Peoflb  v.  Pbbitz. 

Justice  Maasey's  Police  Courts  Brooklyn^  N,  T, 

Warrant  issued  April  6,  1888 ;  answered  to  April  seyenth,  and 
pleaded  guilty.    Fined  twenty-five  dollars. 
Counsel,  A.  0.  Salmon. 
Witnesses :  A.  D.  Olark,  J.  J.  Sorogan  and  B.  W.  Moore»  ohemist 


BOTTLE  No.  837. 

The  People  v.  Meinke. 

Harlem  Police  Court,  New  Yorh 

Warrant  issued  April  11, 1888 ;  answered  to  April  twelfth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  April 
eighteenth.     Tried,  conyicted  and  fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  A.  D.  Clark,  W.W.  Meeteer  andR  W.  Moore,  chemist 


BOTTLE  No.  839. 

The  People  Stemmermank. 

Harlem  Police  Court,  New  Yorh 

Warrant  issued  April  11, 1888 ;  answered  to  April  twelfth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  April 
eighteenth.     Tried.     Convicted.     Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  A.  D.  Clark,  W.  W.  Meeteer  and  R  W.  Moore,  chemist 


BOTTLE  No.  929. 

The  People  v.  Rokos. 

YorkviUe  Police  Court,  New  York. 

Warrant  issued  April  12,  1888 ;  answered  to  April  thirteenth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  April 
eighteenth.    Pleaded  guilty.    Fined  fifty  dollars. 

Counsel,  Charles  D.  Olendorl 

Witnesses  :  A.  D.  Clark,  W.  W.  Meeteer  and  J.  F.  Geisler,  chemist 
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BOTTLE  No.  903. 

Thb  People  v.  PiiiEaEa. 

Harlem  Police  Gowrt,  New  York, 

Warrant  issued  April  11,  1888 ;  answered  to  April  twelfth ;  held 
to  bail  for  trial  at  Special  Sessions.  Set  for  trial  April  eighteenth, 
and  tried.     Convicted.     Fined  twentj-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  A.  D.  Clark  and  R  W.  Moore, 
chemist 


BOTTLE  No.  901. 

The  People  v.  Gardner. 

Harlem  Police  Gowrt,  New  York, 

Warrant  issued  April  11, 1888  ;  answered  to  April  twelfth;  held 
to  bail  for  trial  at  Special  Sessions.  Set  for  trial  April  eighteenth ; 
adjourned  to  May  second ;  to  May  third,  and  pleaded  guilty. 
Fined  fifty  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  A.  D.  Clark  and  R  W.  Moore,  chemist 


BOTTTE  No.  847. 

The  People  v,  Gebeen.' 

Justice  Kenna^a  Police  Courts  Brooklyn,  N  Y, 

9 

Warrant  issued  April  10, 1888;  answered  to  April  eleyeuth,  and 
pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist. 


BOTTLE  No.  849. 

The  People  v.  Sohonan. 

Justice  Kenna^s  Police  Court,  Brooklyn^  N   Y. 

Warrant  issued  April  10,  1888;  answered  to  April  eleyenth, 
and  pleaded  guilty.     Fined  fifty  dollars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Mootb, 
ohemisi 
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BOTTLE  No.  841. 

The  People  v,  Bubns. 

Justice  Massey^s  Police  Gowrt,  Brooklyn^  If.  Y. 

Warrant  issued  April  12,  1888 ;  answered  to  April  thirteenth, 
and  pleaded  guilty.     Fined  twenty-fiye  dollars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist. 


BOTTLE  No.  843. 

The  People  v.  Johnson. 

Justice  Massey'a  Police  Court,  Brooklyn,  N.  Y, 

Warrant  issued  April  12, 1888 ;  answered  to  April  thirteenth, 
and  pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  E.  W.  Moore, 
chemisi 


BOTTLE  No.  845, 

The  People  v.  Beillt. 

Justice  Massey's  Police  Court,  Brooklyn,  N.  Y, 

Warrant  issued  April  12,  1888 ;  answered  to  April  thirteenth, 
and  pleaded  guilty.    Fined  twenty-fiye  dollars. 

Witnesses :  W.  W.  Meeteer,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist. 


BOTTLE  No.  905. 

The  People  v.  Moobe. 

Tombs  Police  Court,  New  York, 

Warrant  issued  April  12,  1888 ;  answered  to  April  fourteenth ; 
held  to  bail  for  trial  at  General  Sessions ;  before  grand  jury  May 
twenty-first  Indicted.  Case  transferred  to  Special  Sessions  on 
May  twenty-fourth ;  set  for  trial  May  thirty-first ;  adjourned  to 
June  fifth,  and  tried.     Convicted.    Fined  fifty  dollars. 

Counsel,  L,  8.  Gove. 

Witnesses:  W.  W.  Meeteer,  A.  D.  Clark  and  J.  F.  Gbisler, 
ohemisi 
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BOTTLE  No.  891. 

Thb  People  v.  Wisausky. 

Essex  Market  Police  Court,  New  Yorh 

Warrant  issued  April  16,  1888 ;  answered  to  April  seTenteenth ; 
held  to  bail  for  trial  at  Special  Sessions.  Set  for  trial  April 
twenty-third,  and  tried.     Convicted.     Fined  twenty-five  dollars. 

Counsel  F.  V.  S.  Oliver. 

Witnesses :  E.  S.  Wilson,  T.  E.  Gray  and  B.  W.  Moore,  chemist 


BOTTLE  No.  895. 

The  People  v.  Kissling. 

Jefferson  Market,  Police  Court  New  York. 

Warrant  issued  April  19,  1888  ;  answered  to  April  twentieth ; 
held  to  bail  for  trail  at  Special  Sessions.  Called  for  trial  Maj 
second.     Pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  E.  S.  Wilson,  J.  J.  Sorogan  and  J.  F.  Geisler,  chemist. 


BOTTLE  No.  871. 

The  People  v.  Wassestron. 

Essex  Market  Police  Court,  New   York. 

Warrant  issued  April  14,  1888 ;  answered  to  April  sixteenth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  April 
twenty-third.     Pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel  F.  V.  S.  Oliver. 

Witnesses :  T.  R  Gray,  E.  S.  Wilson  and  R  W.  Moore,  chemist 


BOTTLE  No.  909. 

The  PboptiE  v.  MgGee. 

Harlem  Police  Court,  New  York. 

Warrant  issued  April  26,  1888 ;  answered  to  May  seventh ; 
held  to  bail  for  trial  at  Special  Session.  Called  for  trial  May 
fourteenth.     Tried.     Convicted.     Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses :  W.  W.  Meeteer,  A  .D.  Clark  and  R.  W.  Moore,  chemist 
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BOTTLE  No.  1,020. 

The  People  t;.  Meyeb. 

Jefferson  Market  Police  Gowrt,  New  York, 

Warrant  issued  April  25, 1888  ;  answered  to  April  twenty-sixth; 
held  to  bail  for  trial  at  Spe'cial  Sessions.  Galled  for  trial  May 
second ; '  adjourned  to  May  ninth,  and  pleaded  guilty.  Fined 
twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  J.  Sorogan,  J.  R  Wheeler  and  J.  F.  Geisler,  chemist* 


BOTTLE  No.  1,019. 

The  People  v,  Kungleb. 

Jefferson  Market  Police  Court,  New  York. 

Warrant  issued  April  25,  1888 ;  answered  to  April  twenty-sixth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May 
second ;  adjourned  to  May  ninth.  Pleaded  guilty.  Fined  twenty- 
five  dollars. 

Counsel,  Charles  D.  Olendorf.   > 

Witnesses :  J.  J.  Sorogan,  J.  R.  Wheeler  and  J.  F.  Geisler,  chemist. 


BOTTLE  No.  1,011. 

The  People  v.  Fboligh. 

Harlein  Police  Court,  New  York. 

Warrant  issued  April  26,  1888;  answered  to  April  thirtieth; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May 
seyenth  ;  tried.     Convicted.     Fined  fifty  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  J.  Sorogan,  J.  R  Wheeler  and  R  W.  Moore,  chemisi 


BOTTLE  No.  867. 

The  People  v.  Gabel. 

Justice  Kenna's  Police  Court,  New  York. 

Warrant  issued  April  27,  1888 ;  answered  to  April  thirtieth ; 
held  to  bail  for  trial  at  Special  Sessions.      Set  for  trial  May 
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second;  adjourned  to  May  twenty-fifth,  to  Jane  twenty-fifth, to 
July  twenty-third,  and  to  October  twenty-third. 

Counsel,  A.  C.  Salmon. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  J.  F.  Gteisler, 
chemist. 


BOTTLE  No.  869. 

The  People  v.  Crane. 

Justice  Kenna^s  Police  Courts  Brooklyn^  N.  Y. 

Warrant  issued  April  27,  1888 ;  answered  to  April  thirtietii ; 
held  to  bail  for  trial  at  Special  Sessions.  Set  for  trial  May  third ; 
adjourned  to  May  twenty-fifth;  to  June  twenty-fiif th ;  to  Julj 
twenty-third,  and  to  October  twenty-third. 

Counsel,  A.  C.  Salmon. 

Witnesses:  J.  J.  Sorogan,  W.  W.  Meeteer  and  J.  F.  (Seisler, 
chemist 


BOTTLE  No.  939. 
The  People  v.  Schute. 
Jefferson  Market  Police  Court,  New  York, 

Warrant  issued  April  26, 1888 ;  answered  to  May  third ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May  ninth ; 
tried.     Convicted.     Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  J.  Sorogan,  J.  R  Wheeler  and  R  W.  Moore, 
chemist 


BOTTLE  No.  941. 

The  People  v.  Heil. 
Jefferson  Market  Police  Court,  New  Yw'k, 

Warrant  issued  April  26,  1888 ;  answered  to  May  second ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May  ninth ; 
tried.     Convicted.     Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  J.  Sorogan,  J.  R  Wheeler  and  R  W.  Moore, 
chemist 
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BOTTLE  No.  947. 

The  People  v.  Keenan. 

Jefferson  Market  Police  Courts  New  York. 

Warrant  issued  April  27, 1888  ;  answered  to  May  second ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May  ninth  ; 
tried.    Convicted.    Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  R  Wheeler,  J.  J.  Sorogan  and  R  W.  Moore, 
chemist  

9 

BOTTLE  No.  945. 

The  People  v.  Queru. 
Jefferson  Market  Police  Courts  New  York, 

Warrant  issued  April  27,  1888 ;  ianswered  to  May  second ;  and 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May 
fourth.    Pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  J.  R  Wheeler,  J.  J.  Sorogan  and  J.  F.  Geisler, 
chemist  

BOTTLE  No.  1010. 

The  People  v.  Tiemeyer. 

Jefferson  Market  Police  Court,  New  York, 

Warrant  issued  April  27, 1888 ;  answered  to  May  second ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  May  fourth, 
and  pleaded  guilty.     Fined  twenty-five  dollars. 

Counsel,  Chas.  D.  Olendorf. 

Witnesses:  J.  B.  Wheeler,  J.  J.  Sorogan  and  B.  W.  Moore, 
chemist  

BOTTLE  No.  897. 

The  People  v.  MoCabe. 

Justice  Massey's  Police  Court,  Brooklyn,  N  Y. 

Warrant  issued  May  12, 1888 ;  answered  to  May  fourteenth,  and 
pleaded  guilty.     Fined  twenty-five. dollars. 

Witnesses ;  E.  S,  Wilson,  T.  B.  Gray  and  R  W.  Moore,  chemist 
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BOTTLE  No.  1001. 

The  People  v.  Mabschal. 

Justice  KtmvaUti  Police  Court,  BrooJdyny  N.  Y, 

Warrant  issued  May  3,  1888 ;  answered  to  May  fourtli,  and 
pleaded  guilty.     Fined  twenty-five  dollars. 

Witnesses :  J.  R  Wheeler,  W.  W.  Meeteer  and  J.  F.  Geisler, 
chemist. 


BOTTLE  No.  1012. 

The  People  v.  Gbangeb. 

Jefferson  Market  Police  Court,  New  Torh 

Warrant  issued  May  fourteenth ;  answered  to  May  seyenteenth; 
adjourned  to  May  eighteenth  for  examination ;  held  to  bail  for 
trial  at  Special  Sessions.  Set  for  trial  May  twenty-f ourth ; 
adjourned  to  twenty- eighth,  to  June  fourth  and  tried.  Convictei 
Fined  twenty-five  dollars. 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  J.  J,  Sorogan,  J.  R  Wheeler  and  R  W.  Moore,  chemist 


BOTTLE  No.  935. 

The  People  v.  Abrams. 

Harlem  Police  Court,  New  York. 

Warrant  issued  May  28,  1888 ;  answered  ip  May  twenty-fourth ; 
held  to  bail  for  trial  at  Special  Sessions.  Called  for  trial  Mat 
thirty-first.     Pleaded  guilty.     Fined  twenty-five  dollara 

Counsel,  Charles  D.  Olendorf. 

Witnesses :  A.  D.  Clark,  W.  W.  Meeteer  and  R  W.  Moore,  chemist 


BOTTLE  No.  1002. 

The  People  v.  McDonald. 

Harlem  Police  Court,  New  York, 

Warrant  issued  May  28, 1888 ;  answered  to  May  twenty-ninth : 
held  to  bail  for  trial  at  General  Sessions. 
Witnesses :  J.  E.  Wheeler,  J.  J.  Sorogan  and  R  W.  Moore,  chemist 
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BOTTLE  No.  899. 

The  People  v.  Tuthill. 

Justice  Naeher's  Police  Courts  Brooklyn^  N.  Y. 

Warrant  issued  June  9, 1888 ;  answered  to  June  eleyenth ;  held 
to  bail  for  trial  at  Special  Sessions.  Called  for  trial  June  twenty- 
seyenth ;  adjourned  to  July  eleyenth ;  to  nineteenth ;  to  October 
nineteenth. 

Counsel,  A.  C.  Salmon. 

Witnesses :  E.  S.  Wilson,  T.  R  Gray  and  R.  W.  Moore,  chemist 


The  result  of  the  114  preceding  prosecutions  for  yiolations  of 
the  milk  law,  commenced  between  October  1, 1887,  and  September 
30,  1888,  were  as  follows : 

Conyicted  at  Special  Sessions '. 102 

Awaiting  trial  at  Special  Sessions 5 

Acquitted  at  Special  Sessions 2 

Conyicted  at  Special  Sessions,  sentence  suspended.* 1 

Dismissed  at  Special  Sessions 1 

Complaint  withdrawn 1 

Conyicted  at  General  Sessions,  sentence  suspended. 1 

Awaiting  trial  at  General  Sessions 1 

Total 114 

Total  fines  imposed,  $3,045. 


The  final  result  of  prosecutions  under  the  laws  relating  to  oleo- 
margarine and  adulterated  milk  for  the  year  ending  September  30> 
1888,  was  as  follows : 

Oleomargarine   cases  remaining  untried  September  30, 

1887 12 

Milk  cases  remaining  untried  September  30, 1887 29 


Total  cases  remaining  untried  September,  30,  1887 . .  *  41 
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Oleomargarine  cases  prosecuted  during  the  year  ending 

September  30, 1888  110 

Milk  cases  prosecuted  during  year  ending  September  30, 

1888 lU 


Total  number  of  cases 265 


Convicted 22C 

Acquitted 8 

Dismissed  from  calendar 2 

Dismissed  on  examination  in  police  court 4 

Bail  forfeited 1 

Complaints  withdrawn  (reason  given  in  report)  .........  7 

Bemaining  on  calendar  awaiting  trial 23 


265 


Total  fines  imposed  during  year,  $8,620. 

Daring  the  month  of  July  the  milk  arriving  over  the  different 
railroads  for  consumption  in  New  York  and  Brooklyn  was 
inspected  after- having  been  delivered  to  the  peddlers. 

The  system  adopted  was  to  obtain  from  the  police  department 
several  policemen,  and  then,  through  the  assistance  of  these 
patrolmen,  the  wagons  were  formed  in  line  as  they  come  off  the 
ferry-boats,  then  to  inspect  the  milk  found  on  each  wagon  before 
allowing  it  to  leave  the  line. 

The  milk  arriving  over  the  L.  E.  and  W.  R.  R.  that  came  into 
the  city  of  New  York  by  way  of  the  Chambers  and  Twenty-third 
stroot  ferries,  comprising  2,074  cans,  was  inspected  on  the  night  of 
July  tenth.  The  milk  arriving  over  the  West  Shore  and  O.  and 
W.  E.  E.  by  way  of  Jay  and  Forty-second  street  ferries,  com- 
prising 2,624  cans,  was  inspected  on  the  night  of  July  eleventL 
The  milk  arriving  over  the  New  York  and  Northern  railroad  and 
delivered  at  High  Bridge  station,  comprisiting  1297  cans,  was 
inspected  on  the  night  of  July  seventeenth. 

The  milk  arriving  over  the  Harlem  railroad  and  delivered  at 
Forty-seventh  street,  comprising  1,946  cans,  was  inspected  on  the 
night  of  July  eighteenth. 

The  total  amount  of  milk  inspected  at  the  different  depots 
named  was  7,941  cans,  representing  1>857  different  dairies,  7,874 
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cans  were  found  by  the  lactometer  test  to  be  standard,  and  only 
sixty-seven  cans  were  shown  by  the  lactometer  test,  at  a  tempera- 
ture of  sixty  degrees,  to  be  below  the  lowest  standard  in  quality 
allowed,  under  the  dairy  law,  and  were  called  doubtful.  The 
result  of  the  above  inspections  showed  that  the  milk  when  it 
arrived  in  New  York  was  of  just  about  the  same  standard  as  the 
producers  milk  was  shown  to  be  by  inspections  made  at  different 
dates,  during  the  summer,  when  delivered  by  them  at  the 
railroad  stations  for  shipment  to  New  York. 

The  per  cent  of  cans  of  milk  that,  by  the  test  applied,  were 
shown  to  be  of  such  quality  as  to  cause  the  purity  of  the  milk  to 
be  doubtful,  was  in  each  case  very  nearly  seven  eights  of  one  per 
cent  of  the  whole  quantity  inspected  during  the  year,  and  proves 
that  there  is  but  a  very  small  percentage  of  the  milk  shipped  to 
this  market,  by  the  producers,  that  is  not  up  to  the  standard 
required ;  also,  the  inspections  of  milk  found  in  the  hands  of  ped- 
dlers when  on  their  routes,  showed  a  slight  percentage  of  adulter- 
ation, and  that  found  in  the  retail  stores  showing  an  average  of 
four  per  cent  of  samples  tested  to  be  adulterated,  is  pretty  con- 
clusive proof  that  at  least  three  fourths  of  the  adulterated  milk 
sold  in  New  York  and  Brooklyn  during  the  past  year  was  adulter- 
ated after  it  left  the  hands  of  the  producers. 

There  has  always  been  a  great  deal  of  unfairness  in  the  claim 
by  the  milk  dealers  in  the  cities  that  the  producers  were  adul- 
tering  their  milk;  while  it  is  no  doubt  a  fact  that  a  few  producers 
do  the  great  mass  do  not  adulterate. 

There  has  been  more  or  less  pleuro-pneumonia  among  the  cows 
in  Westchester  and  Queens  counties  during  the  year  past,  but,  as 
stated  in  my  former  report,  it  is  very  difficult  to  trace  the  milk 
from  the  farm  into  the  market,  for  the  reason  that  as  soon  as  the 
cows  in  a  diseased  herd  are  milked  the  milk  is  taken  into  the 
private  residence  of  the  farmer,  thereby  the  expert  loses  sight  of 
it,  and,  when  a  few  hours  later  the  farmer  ships  from  his  house  a 
quantity  of  milk,  it  is  impossible  to  prove  that  such  milk  is  that 
drawn  from  the  diseased  cows  or  from  that  portion  of  the  herd 
that  did  not  yet  show  disease. 

For  the  reasons  ^bove  stated  no  prosecutions  for  selling  dis- 
eased milk  has  been  brought,  and  in  justice  to  the  producers  will 
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say,  that  according  to  the  best  information  that  we  haye  been  able 
to  obtain  on  the  subject,  I  feel  warranted  in  stating  that  as  a  mle 
the  producers  have  not  shipped  the  milk  from  diseased  cows  to 
market,  except  in  a  few  cases  the  experts  were  led  to  believe  that 
such  milk  was  shipped  to  markdt,  although  they  have  not  suc- 
ceeded iu  obtaining  sufficient  evidence  to  warrant  prosecution. 

Notwithstanding  the  difficulties  in  the  premises  above  noted,  I 
have  kept  one  or  more  of  the  State  experts  continually  looking 
after  diseased  cows,  to  so  far  as  possible  prevent  any  mUk  drawn 
from  them  being  shipped  to  market 

This  has  had  a  wholesome  effect,  and  no  doubt  prevented  much 
of  the  diseased  milk  reaching  the  market,  that  otherwise  would 
have  been  marketed  and  used  as  an  article  of  food. 


Ifjw  York  Statb  Daisy  CouxrasioNSR. 


583 


§ 


i 


pesaepuoo 


S    S 


'mvojo 


2    ^    311    8 


00     e« 


•^iiw 


S«       ^       CO       « 
00      >0      (^      Q 

1-4         fc»         to         ■« 


28 


«         tH        ^        1-1        »H 


H 


pofloepooo 


I     S    S 


s 


'ozvojo 


S    -*    S    5S 


o     c% 


00 

•o 


•3IITH 


M     e<     fH     *H     ^     ^ 


m 


•iinui 

pesuepiioo 


C4      o 
09       fc* 


s 


s; 


'XQDejto 


^    2 


to     e« 


•WH 


s  i  s 


t^    8    « 

w     e*     1-i 


8    2    2    S 

t-        iO        ^       09 


i 


H 


pesaepaoQ 


S    ^ 


s 


'nnidJQ 


S 


io     e« 


s 


•3IITH 


i    g    I    %    g    §    §    g 

09     e^     1-1     iH     iH     1-1 


§ 


u 


&    S 


s 

s 


O 

m 

c 

I 
3 


S 


o    o 


d 

s 

OB 

s  s 

0)  o 

a  r 

S  5 

OQ  O 

•a  -a 

o  o 


o 

s  " 

-S  s 

sz;  g 

§  w 

£?  I 

r^  525 


•a 

o 


<U 


o 


a 


o 

a 


a     oD 
^    »    »^    S 


ca 


5 

o 


584 


Fifth  Annual  Report  or  the 


o 


I 


H 


(4 

S 


I 

i 


^ 


o 
o 

s 


^ 


•iinnx 
pesaepaoQ 


8 


S 


8 


'xnvejo 


S 


s  n 


G»        CI 


*ww 


"*     6:     S 

:3    S    S 


$    S    S    ^    3 

•>i4        rl        lO        lO        Wl 


M        Ct       «M       ^4       ^       r^ 


•mica 
pesaepaoo 


S3    S 


S 


'invoiQ 


S    -=»    g    SI 


o»     e« 


•3iim 


«e     lo     00 
c«     o     d 


<0        '^       t-        lO 

r-l        0>        rt        »-» 
*H        iO        to        «« 


09       e«       rH       r-(       *H       r^ 


pesaepnoo 


-s;  s; 


'nraejQ 


o      <« 


S    9 


O        94 


3 


•^nw 


I  S  §  § 


CO         C4         *H         *H         iH         ^4 


i-i      CO      eo      t>      -9      ^ 

1^        1^        IQ        r-l        Cl        e« 
00        r4       8        lO        '«        O 


c« 


pesaepaoo 


00       «» 


s 


SB 


'uivejo 


S 


9    3 


00     e« 


s 


•^iiw 


t»      ia      IP      «p 
lo     ^     «     35 

09       e^       th       f-i 


r-l        O        ^        S        S 
•-*        t-        lO        -J        O 


C« 


e 

■*-> 

0 
cS 

® 

.a 

u 

O 


u 


o 

CO 

M 

d 
e6 


O 

M 
u 
O 


e 

CD 

d 
c8 

a 
d 

eS 

d 
cr 

CD 

d 

OQ 


B 
S 

d 
o 

d 
O 


ts      CO 

d    U 


4<  ^ 
u  u 
o    o 


J4 
o 


-2 

o 


o 
u 

o 

OQ 

(D 

O 


•3 

d 

3 

o 

OB 

u 
9 


d  a> 

<  d 

•  < 

d  S 


o 


^  iz;  »S  a 


Nbw  York  8tats  Daisy  Coumissionxb. 


585 


§ 


o 


S 


QQ 


8    S 


S 


'mvoJO 


e>     lo 


s  ^ 


s 


•^HK 


§is§§§g§i 


09       e«       r4       «-«       *-|       iH 


8 

I 


» 


^ 


•illlin 
posaopnoQ 


n     « 


•       9k       *H 


'uivojo 


e  -»  5 


•^HM 


5  i 


§  §  s  §  §  g  s 


2 


pesaopaoQ 


S 


:   S 


*izreo3Q 


<D        iO 


5   5; 


'3IUK 


§  g  g  §  i 


e»     C4     iH     v4     iH     v4 


CQ 


poflnopaoQ 


S    S 


:    S 


'OIVOJQ 


S    ^ 


OD     e« 


•WR 


00       e«       1-1       ^       *H       r4  *-| 


u 

o 

®     O 

a  n 
•2  ^ 

o     o 
^    PC 


2 

CD 


S 

s  s 

OQ     O 


O 


U 

o 


e 

.a 
o 

a 
ee 


J4 

1-4 

o 


Ix 

n 

a 

i 

9 

o 

5H 


.0)      o 


s 

CD 

4-* 

00 
9 


t 

^    a 


00 

0 

8 


2*2      J 


H9 
^ 


^      ^      ^      ^ 


S       § 
^      a 


O 


•  S  » 


74 


586 


FoTB  Annual  Rspost  or  thb 


I 


ei 

S 

•    5 

\     : 

m 
• 

• 

3 

1        • 

• 

• 

g 

n 

S 

Tlinn 

• 

• 

• 

rH 

• 

• 

rt 

• 

5 

peeaepnoQ 

• 
* 
■ 

• 
• 

• 

• 
• 

S 

e 

.    S 

s; 

• 
• 

• 

« 

o» 

• 
• 

« 

s 

'm«0J0 

* 
• 

• 
■ 

• 
• 

w^ 

• 

• 

• 

a 

• 

So 

s 

1  S 

"l" 

§ 

00 

s 

1 

:   § 

§ 

e 

s 

•^niM 

OG 

Ik             1 

1         »H 

r^ 

* 
f-l 

^ 

■* 

09 

^ 

fH 

•3inxn 

s 

G 

)             • 

• 
• 

• 

m 
• 

• 

3 

1     • 

• 
• 
• 

1 

1 

pesnepnoQ 

• 
• 

• 

• 
• 
• 

• 
• 
• 

0 

2 

1       00 

1       w^ 

^ 

■ 
• 

• 
• 

C 

1      o» 

* 
• 

3 

a 

'nredjQ 

• 
• 

» 
• 

■ 

Vi4 

q 

• 

• 
• 

• 

• 

• 

i 

s 

:  s. 

§ 

S 

09 

s 

S 

!    1 

i 

o 

v4 

S 

•WW 

i 
09 

»             1 

1-1 

m- 
^ 

09 

^ 

F^ 

• 

T?nra 

03 

s 

• 

• 
• 
• 

• 
• 
m 

3 

• 

• 
■ 

s 

!3 

pesaepnoo 

■ 
m 

• 
• 

• 

s 

t- 

v4 

s 

• 
• 

• 
m 

« 

o» 

• 
• 

9 

'OivdJO 

• 
■ 
• 
• 

m      • 

m 
• 
• 

» 

• 
• 

^4 

s 

§ 

§ 

2 

'  § 

§ 

o 

H 

•311TW 

• 

*             « 

fi 

» 

r* 

*H 

0» 

^ 

r* 

^ 

•311101 

S3 

« 

• 
• 
• 

• 
• 

8 

»          • 

• 
• 
• 

§  i 

pesuepnoo 

• 
• 
• 

• 
• 
• 

• 
• 
■ 

s 

IC 

9 

• 
• 

• 
• 

« 

'    S 

• 

S 

g 

*m«ejo 

• 
• 

• 
• 

• 
• 

r^ 

• 
4 

• 

• 

S 

* 

S 

OS 

i 

§ 

1-4 
lH 

§ 

ei 

« 

*-• 

§ 

1 

§ 

•WW 

1 

09 

04 

1    «-i 

1-1 

• 

^ 

r4 

1 

1 
i 

1            1 

0 

k                            # 

• 

• 

'      0' 

1^ 

^li 

•2 

g 

•; 

1       OD 

O 

h 

^ 

,^ 

1 

c 
ci 

»    c 

1     T 

1      •« 

1 

C3 

t 

o 

m 

d 
d 

• 

1  -s 

1     43 

:     9 

s 

o 

0 

5 

1 

■  1 

a 

!   » 

1     M 

5 
o 

1 
1 

0 

!  S 
i  1 

1 

OD 

s 

C 

»      C 

>       O 

O 

1^4 

o 

O 

X 

e6 

73 

1      H 

X 
^ 

H 
^ 

oc 

1  •? 

1    ^ 

1 

g 

1 

\     i 

i  sz; 

& 

:g 

i 

:  iS 

,3 

•W4 

11 

Nbw  Tork  Statb  Dairy  ComassiONBB. 


587 


a 


I 


• 

•Wn 

S 

i  s 

t     : 

»           • 
• 

ei 

I* 

:     s 

» 

0 

pesuepaoQ 

•           « 

• 

■             • 

■ 
■ 
» 

s 

1     e 

1    8 

s; 

1             • 

OD 

s 

& 

'mvaiQ 

■                m 

•                • 

■ 
■ 

i 

i 

[  S 

!  i 

§ 

§ 

^ 
g 

!  § 

§ 

§ 

1   § 

•^nw 

« 

1      o 

1    1-1 

V4 

^ 

?         9^ 

^ 

^ 

^^ 

o* 

•in« 

a 

s 

a 
• 

1              • 

• 

»              t 

• 
1        • 
1        ■ 

^ 
SJ 

0 

poflaopaoQ 

i 

1              • 
• 

• 

• 

s 

>     c 

1  s 

s 

■              ■ 

K- 

>      Ob 

B 

'oziiojo 

9^ 

S 

• 
• 

■ 

3 

:  S 

i 

§ 

1 

o 
o 

1 

1      § 

§ 

1 

1         i 

•^uw 

OQ 

c 

1      11 

^ 

I 
r- 

1     1-1 

^ 

^^ 

oi 

•iinra 

S 

!  a 

1      • 
1      > 
>      • 

1         ■ 

• 

:     § 

[j 

p98a«>pnoo 

•      • 

• 

1 

■ 

£ 

s 

>  « 

'   8 

s 

•      • 

le 

*     o* 

00 

s 

■mvdJQ 

*- 

•      • 

1 

Q 

• 

■ 

K 

•      • 

* 

ph 

g 

s 

i  s 

i   g 

s 

5 

a 

1 1 

§ 

s 

§ 

s 

•^nw 

n 

r  CI 

1         *H 

■* 

i 

1       r^ 

f- 

^ 

F^ 

• 

•iflUn 

s 

s 

>             • 

• 

1        • 

• 

i 

peflaepnoo 

1                      t 

■               a 
• 

• 
• 
• 

2 

s 

8 

1               • 

c 

1       Ok 

& 

'cnvejO 

1               • 

1-1 

• 

■              « 

• 
■ 

d 

i 
H 

s 

f* 

s 

1  § 

s 

i 

§ 

1 

\   § 

s 

e 

i     § 

•3IIIW 

1 

■              1 

1           ^ 

» 

d 

1 

* 

\       r4 

^ 

'       5 

•              ■ 

■ 

1 
1 

\ 

1 

k               ■ 

■ 

• 
• 
• 
• 
• 

d 

1          • 
1          " 

1          • 

• 
• 
• 
• 
• 
• 

1 

OB 

1        • 

1 

o 

s 

S 

-0 

1 

s 

a 

1 

n 
1 

• 

1^ 

! 

0 

c 

9 

\i 

.2 

■t-i 

a 

o 

OQ 

* 

cd 

Is 
c 

■  1 

1 

s 
;  3 

>       >» 

!    S 

a 

1 

■ 
1          ; 

• 

^ 

1^ 
>    c 

1       U 

>    o 

O 

c 

>      0 

i 

e 

3 

i 

JH 

W 

fH 

>H 

H 

H 

oc 

'  >? 

« 

!     1 

^ 

'     ^ 

:      ► 

> 

EB 

:      ► 

1 

» 

a 

a 

6h 

;§ 

.    Sl 

:§ 

& 

9 

1 

:    S 

^  s 

588 


FlTTB  AnNVAL  RbPORT  or  TBK 


I 


m 

S 

S 

■ 

1 

■      • 
•      • 

S 

•             •             • 
1             •             • 

s 

1    i1 

1H 

•iiora 

•      • 
»      • 

1             •             • 

lH 

ti 

poauepnoo 

• 

•      • 

1             •             ■ 

i 

1 

p      • 

■            «k            • 

o 

« 

Ol 

< 

1      • 
>      ■ 

t- 

K- 

•  • 

•  • 

s 

S 

*nxvoJ[«) 

4 

t 

1      • 
1      • 

*4 

1 

* 

■* 

1 

1      • 
1      ■ 

•  • 

•  • 

i 

§ 

i 

9 

1H 

S 

n 

§ 

•8    g 

s 

TllTH 

• 

^4 

Ok 

&: 

- 

a' 

•3I11UI 

s 

s 

• 
< 
• 

1 
1 

•  • 

•  • 

•  • 

§  I 

li 

posnepnoQ 

1              m 
t              « 

1 

a 

1 

0 

0) 

« 

SS 

• 
• 

00 

t- 

•              • 

5 

5 

'nzBOio 

• 
1              • 

•               Ik 
m               • 

-"  1 

>               • 

1              • 

«               ■ 
•               • 

1 

1 

i 

§ 

1 

s 

^ 

S 

S 

1 

1  i 

S 

1>4 

•3inw 

a 

00 

09 

w^ 

■ 

H 

• 

iH 

• 

• 

•ilUni 

Si 

s 

1     ■; 

1                        ■ 

1 
< 
1 

•  • 

•  n 

•  • 

5 

pesaepaoo 

• 
t              m 

•  * 

•  • 

s 

2 

s 

3 

a 

< 

• 
*              • 

00 

00 

•             • 

s 

1 

'xaveio 

k             ■ 

•  • 

•  • 

•  • 

^ 

■ 

■               • 

i 

s 

% 

i 

o 

3 

g 

§  i 

^ ; 

3 

•3IITW 

i 

OQ 

k               m 

• 

■               a 

w 
^ 

•      1 

fc 

1 

:i 

•linen 

s 

2 

1 

• 
• 

• 

< 
I 

•  • 

•  • 

•  • 

1 
39   ^ 

1 

2 

peBuepaoQ 

1 

« 

k               ■ 

• 

•  • 

•  • 
■               « 

s 

A 

S 

S 

1 

• 

O 

00 

•               • 

s 

5 

-az«dJO 

i 
1 

• 
• 
• 

•  • 

•  • 

•  • 

•  • 

*H 

i 

§ 

§ 

o 

CI 

o 

3 

S 

1 

S  1 

2 

•^iire 

OQ 

* 

« 

1-1 

i 
1H 

k                    4 

h          » 
rt 

* 

3   1 

1 

, 

1 

t                         • 

1                         • 

1                         • 

% 

• 

• 

fl 

t 

* 

k 

1 

;   1 
:  1 
:   1 
;   1 
:  1 

£ 

1 

c 

i         > 

1   w 

2 

1 

s 

ee 
c 
c 

1 

;  -2 

II 

1  m 

!    S 

1   1 

!     r 

•     1 

a 

:   A 

s 

ee 

1  ^ 

1       S. 

•             •  •        • 

1    ee 

il 

!    » 

i   1 

1     :     ; 
!     :     : 

3 

1    Ji4 

O 

qE 

i   £ 

1    Jtt 

;  1 

1      .24 

2 

c 

:    s 

\        0 

1 

?  1    8 

1. 
C 

>     o 

o 

c 

>     c 

>       O 

3 

> 

»  H 

>< 

>- 

•    > 

*      fH 

!  ^• 

o 

^ 

•   ^ 

^ 

^ 

'     » 

:     ^ 

1  ^ 

:    a    S 

ri 

i 

is 

i 

\    i 

1 

:  :£ 

\  ^  9 

0 

New  York  State  Dairy  Comjussionbr. 


589 


p^  .S 


•«* 


g 


03 


Tttpn 
pesnepaoo 


31    S 


i 


'Qxvejo 


8    S    S3 


«D       OD 


"vm 


SSSgSSSli 


o»     et     iH     iH     ^ 


s 

le 


peeaepuoQ 


S    & 


S 


S 


'mvojo 


S    S    £2 


K*       00 


s 


•^niH 


§iS§§S3S§ 


e»     e«     ^     1-1 


i 

i 

3 


peenepaoQ 


S    S 


s 


s 


'xavejo 


^    9 


-*    fc« 


S 


•^ITW 


e«      ^      fH 


9 

• 

CO 


pesaepaDQ 


S3 


'mvojQ 


3    S    8    ^ 


•»    fc- 


I 


•5HIH 


% 


§    §    § 


M       eO       r4       1-1       t-« 


g 

s 

OB 

a 


.S4 


^3 


e 

OS 
9 

ee 

o     a 
O 


a 
o 

(0 

n 

•a 
d 

C8 


M 

u 
O 

EC 


u,      u 
o     o 

S2:  ^ 


a 
ki 

9 

CO 

4) 

0 

C8 
C8 

a 
d 
e6 
xa 
o 
d 

s 

d 

QQ 

»i« 
O 


d 

u 
o 

t 

o 

tf 
d 
c8 


•a 

o 

9 


I 

gS 

A 

•a 

d 

d 
9 

9 
% 

o 


d 
o 


d 
2^92 

^  £  3  i 


5 

o 


590 


Fifth  Annual  Report  of  the 


o 
O 


n 

QQ 


^ 


o  ■« 


« 


• 

^ 

s 

• 
• 

■ 

I 

• 

f 

v4 
^4 

•iflioi 

• 
• 

• 

H 

posoepaoo 

• 
• 

M 

• 

2 

s 

• 

8 

S 

• 

9 

t  s 

s 

§ 

'QXVOJO 

^ 

1 

1-1 

• 
• 

0 

# 

3 

1 

i 

.  s 

§ 

§ 

§ 

§ 

>       00 

1 

r4 

§ 

Tinw 

09 

!"     eJ 

1       r4 

r4 

r* 

N 

* 

le 

^ 

»H 

■4 

•311IU1 

§3 

s 

• 
• 

• 
• 
• 

• 

1 : 

1 
1 

peenopooQ 

• 
• 
• 

i  * 

*  ;s 

3 

• 
• 

s 

1        " 

8 

V4 

*ni«ojQ 

^ 

1 

l-t 

• 

•* 

• 

1 

K- 

s; 

§ 

1 

i 

§ 

5 

I        % 

? 

^ 

•3IIIH 

* 

t     « 

0» 

^ . 

V4 

• 

•ifliai 

s 

s 

• 
• 

■ 
• 
• 

S 

>                      ■ 

§ 

posa^paoo 

• 
• 

5 

o 

8 

« 

8 

S 

• 
• 

s 

00 

s 

i 

1 

*m«aio 

*H 

1 

• 
• 

S 

• 
• 

Se 

^4 

i 

3! 

i 

§ 

% 

§ 

00 

P4 

g 

•^ITW 

09 

» 
e^ 

1-1 

* 

r4 

r* 

^ 

• 

^ 

aJ 

•illUn 

^ 

« 

• 
• 

• 
• 
• 

s 

\         • 
i          < 

§ 

IH 

poeaepnoo 

• 
• 

0 

s 

t        « 

s 

& 

• 
• 

« 

1M 

00 

1 

s 

§ 

1 

'iniioJQ 

• 
• 

2 

• 
• 

a 

1        WS 

% 

1 

s 

e 

1  § 

§ 

i 

§ 

•3cnw 

1 

lb               a 

»       CI 

1-1 

v4 

r" 

1 

• 

3 

^ 

■ 

1             ( 

1             * 
1             < 
1               1 
p               1 

k             i 

1 
1               1 

1 

• 
1                 « 
1                 ■ 

1                 • 

1                  • 

• 

• 

d 

J 

>     c 

1                  • 

i 

1 

■2 

*.« 

OS 

• 

« 

)     c 
a 

s 

a 

a 

O 

» 

s 

d 

•3 

1 

0 

d 

1 

» 

■i 

• 

d 
a 

o 

9 
QQ 

«8 

^ 
^ 
^ 

^ 

:    d 

:  <5 

d 

9 

s 

d 

0 

u 
o 

u 

O 

u 

M 

« 
^ 

^ 

^ 

^ 

^ 

^ 

* 

,    ^ 

d 

^   1 

• 

1 

^ 

iS 

$, 

u 

^ 

7; 

3 

J3 

y 

New  Tore  State  Dairy  Commissioner. 


591 


M 


•iinni 
p98a«>paoo 


S 


'UIDOJO 


s 


!9      9 


s  s 


s 


'^ITM 


§g§§ii§§§i 


e«     1-1     *-i     ^ 


09 


posnopuoQ 


S  gs 


le 

e 


S 


'CDVOJO 


S    *-    8 


^    S 


S 


S 


•^ITR 


sgs§i§§ss§ 


00 


5 

o 


pesut^paoo 


9    S 


H 


'invojo 


S 


s  s 


09        *H 


ig 


i 


Tinw 


§I§§§§§S§§ 


00 


e« 


S 


pesaepuoQ 


« 


& 


$ 


'invMO 


8 


2    8 


S    S 


S 


§ 


Tinw 


00       »• 


o     e« 

tr-       «       lO 


§  §  s 


00      c« 


00       ^       00 

^  s  S 

04 


s 


fc4 


c  s 


a 
o 

00 


S 

o 

OB 

o 
o 


^  s 

O  bl  -9 

■^  "S  -? 

tf  CI  d 

i  6  ^. 

J4  Ji4  JM 

fc«  fc«  bi 

o  o  o 

><  X  >< 

>  >  ^ 

O  0)  0) 

^  ^  'A 


5 

OB 

•a 

a 
d 

a    g 

OD      -. 


QD 


« 


bi      u 
O       © 


o 

« 

m 

a 

d 
o 

Ir     OB 


g 


d 
Q 


CD 

d 
s     «     ^ 

^  S  i 
^  3  S 


o 


592 


Fifth  Annual  Report  of  the 


OQ 


o 


O 

n 

i 

It 

5j  .S 


m 

SS 

& 

• 

k             • 

8 

• 
• 

s 

II 

•ilRra 

k              • 
k               • 

»H 

• 

^ 

s 

pesaepnoQ 

k              • 

• 

u 

m 

Hft 

II 

1 

'aiv9J0 

§ 

c 

1         IH 

• 
1               • 
1 

• 

• 
• 

9 

>     <o 

1 
1 
* 
i 

1 

e« 

oo 

e>9 

§ 

«# 

e 

g 

« 

*N 

o 

i 

i 

8 

.  s 

s 

s 

5 

g 

s 

Tlim 

CH 

1       vN 

r4 

»H 

ft 

e« 

to 

^ 

»-• 

S' 

"Wn 

:S 

< 

1                < 
k               < 
k               1 

1           « 
k             • 

• 

g 

■ 
• 

i 

peeuepaoQ 

k                   4 

k               < 

• 

• 

k             • 

'nniejo 

g 

le 

O 

s 

• 
• 

• 
• 

s 

00 
ri 

:    5 

§ 

1 

• 
• 

9 

i 

la 

t- 

5 

1 

SJ 

« 

s 

1 

§ 

'WH 

» 

^ 

»                    4 

fH 

^ 

ft 

Ci 

00 

^ 

1 

SJ 

•unra 

8 

■ 

»            1 

»            1 

k                « 
k                • 
k                • 

§ 

• 

§ 

g 

pesadpaoQ 

1                   4 

•                   4 

k               • 
k               • 

0 

i 

t- 

^ 

• 

• 

9 

)     go 

:   5 

§ 

g 

'invaiQ 

r* 

1 

• 

f-( 

» 

i 

1 

s 

1 

09 

i 

v4 

1       lO 

s 

;  1 

•WW 

•1 

1 

k              ■ 

rH 

1-t 

1 

• 

t 

• 

•a[liux 

& 

9 

1 
• 

k          1 

• 
k                      • 

m 
• 

Ifi 

• 
• 

i 

M 

2 

peBnepnoo 

t 

k               4 

• 

k                • 
• 

g 

O 

s 

fc- 

s 

e 

• 
• 

s 

00 

:   3    S 

1 

'nradjo 

fH 

iH 

• 
■ 
• 
• 

>         *H         lO         1 

v4 

Q 

2| 

00 

Si 

i 

fH 

to 

s 

!  1 

s 

4 

•^UR 

» 

e< 

1       ^ 

V                       4 

1         IH 

rH 

te 

en 

^ 

- 

■^ 

Q 

> 

k 

1 
1 

1 
1 

k 

i  g 

OO 

1 

•a 

G 

i  ^ 

1     a 

a 
!    ^ 

c 

d 

1 

ee 

n 

:    ; 

a 

'    1 

ea 
e 

s 

« 

c 

ee 

a 

4> 

P4 

efl 

"5 

c 

1 

e8 

Si 

;i 

C 

6 

M 

1    ^ 

!  c 

J4 

§ 

;    fl 
;   3 

a 
d 

i  _ 

O 

u 
C 

f    § 

•     c 

>      O 

u 
O 

ua 

© 

"5 

5   S 

■      ^ 

X 
^ 

cc 
oo 

Q 

[  1  H  ; 

55 

1 

»5 

S5 

5l 

QJ 

^ 

^ 

'  i 

1 

Ifsw  York  Stats  Dairy  ComtisBioNSR. 


593 


CQ 

I 

o 
O 

O 


^    ^ 


m 

S 

S 

1 

1 

»             1 

1 

:    S 

1 

II 

eo 

•Ulira 

r4 

1 

4 
< 

* 

»H 

< 

CI 

d 

:  5 

pesaepaoQ 

4 
1                        1 

4 
1 

i 

» 

^ 

la 

OG 

o 

i 
4 

»                   4 

:    $ 

« 

1 

>    « 

§ 

s 

'mvejo 

1H 

1H 

1 
1 
1 

1 

4 

1 
1 

lO 

a 

i 

s 

OQ 

1 

§ 

to 

1 

00 

I 

H 

•3inR 

« 

h                    1 

1        H 

k 

iH 

«4 

« 

^ 

*H 

• 

•ilinn 

ss 

g 

1 

1            ■ 
r               4 

1 

:   8 

C4 

s 

pesnepaoQ 

< 

1 

■ 

4 

» 

s 

0 

3 

••ii 

oo 

s 

4 
• 

3 

1 

< 

:   S 

§ 

s 

'mvajQ 

»H 

»^ 

4 
■ 

le 

'     M 

■ 

§ 

s 

CI 

O 

g 

40 

I 

§ 

6 

•3(1IH 

• 

k                       « 

B 

e< 

^ 

S' 

•Hljra 

S 

1 
1 

4 

4 
4 
1 

8 

S 

s 

poBaapaoo 

4 

■ 
4 

o 

«e 

eo 

s 

4 
I 

$ 

1 

§ 

'xavdjo 

1-4 

*H 

• 
< 
1 
1 

§ 

i 

§ 

i 

§ 

o 

1 

•^ITK 

• 

* 

i 

k                     ■ 

ft 

* 

e^ 

a 

& 

•ailfui 

58 

p            1 

4 

=  1 

§ 

s 

posnepaoQ 

4 
1 

1 

o 

^ 

« 

OG 

a 

< 

< 

1 

:    $ 

s 

s 

'miiOJO 

*H 

vH 

1 

4 
1 

r 

• 
■ 

** 

i 

4 

1 

■ 

go 

1H 

^ 

■* 

!      ^ 

>        OQ 

• 

'     S 

« 

g 

1     e 

1       QO 

1 

•aiim 

4 

ei 

1M 

1  t* 

1        w 

k 

1H 

CI 

Vi 

^ 

c 
C 

1 

1. 

1 

> 

il 

I 
• 
> 

• 

1 

:    c 

1 

1             ' 

> 

\     Pi 

1      <= 

1  i 

!^ 

> 

i    t 

i     ; 

^ 

g 

1      C 

1  ^ 

1 

1 
1 

1     : 

c 
a 

1    -3 

i  ^ 

1 

II 

1 

c 

il 

i  • 

1 
) 

1 
1 

i  1 

1 
1 

N 

1 1 

)    a 

J"     S2 

!  ^ 

k 

> 

:  2 

1 

J      C 

8 

i  1 

1 

> 
> 

A» 

\     Jn 

1     J> 

(    4< 

1      .!« 

1   .t< 

1     c 

\ 

^ 

!    c 

^^ 

1. 
C 

>    c 

>     c 

5    ^ 

4       t- 

>    c 

>    c 

>  1 

^ 

5    5 

5    ^ 

3 

>■ 

•  >■ 

•  > 

«    5> 

*  >- 

t    > 

\      ►^ 

>          K 

.  J 

£ 

^ 

'   ^ 

'   ^ 

-     B 

t   ^ 

:     ^ 

^   2 

1       ^ 

:     c 

1  & 

^ 

^ 

>     a 

5    S? 

5    5z 

4        ^ 

!    ^ 

:    J? 

\  ^ 

i  i 

75 


594 


FirTH  Annval  Repost  or  the 


• 

s 

s 

• 

• 
• 

{: 

2  r 

s 

•unra 

• 
• 

w*      • 

d 

pesnepnoQ 

t 

1 

• 

< 

■ 

o 

s 

le 

S 

s 

• 

S 

s 

:   2 

'      S  ! 

5 

'nraBJo 

fN 

^ 

t-i 

• 

• 

S 

• 
• 

s 

•< 

s 

^ 

s 

3 

§ 

3 

;  § 

^4 

•^IIIH 

• 

>              * 

CI 

1        iH 

» 
^F^ 

* 
iH 

1 

»                    * 

^ 

V* 

:i 

•^lira 

s; 

& 

• 
• 
■ 

2 

s 

w4 

d 

pesuepnoo 

• 

5 

• 

•^ 

s 

g 

la 

g 

SI 

• 

S 

1       M 

1         *H 

:   S 

w4        B 

1 

i 
■ 

*nroeio 

iH 

^ 

• 
« 
• 
• 

lO 

1 

i 

So 

3 

§ 

§ 

3 

!  § 

'  i ' 

TinH 

■ 

09 

^                       4 

1     *i4 

f-4 

r         «>      , 

^ 

•H        ! 

• 

•unra 

8S 

s 

• 
• 

• 
• 

s 

)        * 
>        • 

:      § 

d 

pesuepnoo 

• 
• 

,                                     1 

5 

• 

■^ 

2 

fH 

la 

e 

s 

« 
• 

s 

1     M 

*H 

:    S 

«H 

1 

'oreeio 

*i^ 

r4 

• 
• 
• 

1 

Tinw 

■ 

s 

fH 

2 

iH 

§ 

§ 

i 

^         «H 

• 

vH 

lO 

e' 

• 

•WTO 

S 

• 
• 

s 

)        • 
)        • 
1        , 

■■      % 

d 

pestiepaoQ 

• 

• 

*                                             1 

3 

• 

1 

•^ 

i 

'oiveiQ 

le 

§ 

s 

• 
• 
• 
• 

9 

1   s 

:   ^ 

% 

• 
• 

f 

~  ■ 

B 

»H 

le 

1 

S 

§ 

s 

1   s 

?  a 

1      §   • 

•^nM 

1 

1 

« 

\         to 

&: 

wm 

1 

1             * 

k 

»             1 
> 

■                  • 
1                  • 

1                a 
»                ■ 
»                « 
1                • 

• 

• 
• 

1 

1        • 

i 

i 

• 

e 

i  i 

1        * 

>    S 
I 

s 
1 

a 

1 

» 

1 

:   1 

:   li 
:    1 

'      1 

eg 

1 

s 

1 
1 

0 

1 

f 

m 

i^ 

:    1 

« 

c 

a 
•    O 

P 

« 
0 

QQ 

* 

1 

1 

2 

S 

1                ' 

<             ; 

t 

' 

1 

g 

g 

S 

g 

S 

ja 

i 

3  ^ 

^ 

1 

X 

^ 

w 

» 

oo 

1 

1  »s 

3  1 

^     ! 

s 

.2 

S 

!§ 

!§ 

^ 

:S 

3a 

li 

New  York  Stats  Dairt  Commissioner. 


595 


% 


OQ 


posuepuoo 


'CQneJO 


Ok 


P       S 


8    S 


•jfim 


00       « 


i 


^     ^     « 

^         fH         t- 


posnepnoQ 


S    S 


■mvojo 


8  «  g  a 


ss 


•3[nH 


§ 


lO  to  oo 

fc-  <0  '<«i 

lO  -41  fH 

00      ev      iH  *4  fH 


t-     I:     10     le 
t>     <e     fc>     «3 

OO        ^        rH       t- 


CO 


OQ 


B 

H 


QQ 

O 
7i 


» 


•WTO 

pdsaepnoo 


8    S 


S 


o 


'UIVOJQ 


S 


■^       00 


8 


00      en      00      ir 


s 


•WW 


I  «         SI         £         9         iH         So 

00        C<        r4       *-<       *i4 


t»       lO       to 
to     t-      «5 

*      »H     t- 


poeuepaoQ 


s  s 


s 


•raBoaQ 


S 


S    ^ 


«     o 


•2iriw 


op         fH         *-< 

^  s  s 


& 


eo      c«      ^ 


00     t-     le     to 
f     «p     t-     «$ 

00      *    ,o      t- 


u 

2 


d 
o 

OD 

» 


QQ 

s 

«  c 

41 

M  M 

u  u 

o  o 

5z;  5z; 


d 
u 

OD 


s 

OB 

d 
es 
o 

•c 

d 
O 

o 


•a 

d 
eS 

e8 
d 
d 
<9 

d 
c 

QQ 

d 

M 
U 
O 

H 


E 
n 

d 

€  I 


d 

cS 

o 


o 


d 

5 


o 

GQ 


^    d 


d 
o 


S5   5z;    ^ 


OQ 


S  3  d 

S  «  ^ 

^  d  S 

S  3  S 


3 


596 


FlFTB  AnSVAh  BbPOBT  OF  TBS 


Total  Bboeipts  oveb  all  Boads  fob  the  Yeab  Endino  Octobeb 

1,  1888. 


Ootober... 
November 
DdOAmber 
January . . 
February . 

March 

April 

May 

June 

July 

Auj^ast  . . . 
September 

Total.. 


Cans 
milk. 


464 

452 
448 
447 
443 
426 
463 
618 
664 
630 
621 
479 


,259 
,399 
,102 
.620 
,447 
.249 
.112 
,684 
.230 
,207 
.033 
.187 


Oans 
cream. 


6,747,668 


6,878 

6,698 

4.386 

5,133 

6,416 

6.670 

8,742 

14.261 

22.659 

17,400 

16,940 

8,624 


119,194 


Cans con- 
densed 
milk. 


6,676 
6.718 
6,420 
6.421 
6.098 
6,098 
6,127 
6,617 
6.465 
7,416 
6,737 
6.621 


76.183 


Estimated 
value.  Ft. 
included. 


$760,000 
855.000 
860.000 
853.000 
800,000 
740.000 
806,000 
804.600 
840.000 
810.000 
820,000 
725,000 


$0,662,600 


Avenure 

market 
price  to 
pro- 
ducer. 


Cents. 
S 

33tf 
3H 
3M 
3>i 
8 
3 

2^ 
2S 
23% 

2  7-16 
2H 


Platfonn 
price. 


$1 
1 

1 
1 
1 
1 
1 
1 
1 
1 
1 


96 
W 
85 
70 
75 
6i> 
25 
20 
90 
3C 
35 


In  June  last  I  commenced  a  system  atic  investigation  of  con- 
densed milk  by  haying  a  conple  of  each  of  the  different  brands  of 
domestic  and  imported  milk  analyzed. 

The  result  of  these  investigations  was  very  satisfactory,  so  lar 
as  domestic  milk  was  concerned,  and  as  to  all  the  brands  of 
imported  milk  except  one,  the  ''  Biga."  I  was  informed  that  the 
brand  that  proved  impure  was  put  up  by  a  company  in  Switzer- 
land. The  first  sample  of  this  brand  of  milk  analyzed  proved 
to  be  deficient  in  the  amount  of  fat  required  by  the  New  York 
State  law.  Immediately  after  learning  that  the  above-named 
brand  of  milk  was  adulterated,  I  called  upon  the  importer  of  this 
brand  of  milk  and  informed  him  that  a  sample  of  the  Bigi  brand 
of  milk  sold  by  him  was  adulterated  by  skimming.  He  seemed 
to  be  surprised  at  the  information,  but  said  that  the  quality  of  the 
Biga  milk  had  been  questioned  by  his  competitor,  and  that  he  had 
cabled  to  the  manufacturer  and  exporter  of  the  milk,  and  read  to 
me  what  purported  to  be,  and  I  had  no  doubt  was,  their  reply.  It 
was  in  effect  that  the  goods  were  pure,  and  that  they  would  for- 
ward an  analysis  made  by  the  best  chemist  in  France  to  that 
effect.  I  then  caused  four  samples  more  of  the  Bigi  brand  of 
milk  to  be  analyzed.  Each  sample  was  obtained  from  a  different 
store,  and  each  sample  was  analyzed  by  a  different  chemist,  neither 
knowing  that  the  other  had  a  sample.  The  result  was  as  follows : 
No.  1,  fat  1.15 ;  No.  2,  fat  1.29 ;  No,  3,  fat  2,26 ;  No.  4,  fat  1.35  j 
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giving  an  average  of  fat  equal  to  L51.  This  wide  difference  in  the 
fat  found  by  the  different  chemists  is  accounted  for  from  the  fact 
that  the  samples  had  different  lot  marks  on  them,  showing  that 
they  were  condensed  on  different  days. 

The  samples  of  domestic  milk  and  other  brands  of  imported 
milk  showed  an  average  of  10.70  of  fat,  thus  conclusively  proving 
that  the  Bigi  milk  had  been  skimmed  before  condensing  to  the 
extent  of  at  least  eighty-five  per  cent 

I  then  called  upon  the  importer  of  the  Bigi  milk,  and  notified 
him  that  the  proof  of  the  milk  having  been  skimmed  before  con- 
densing was  conclusive,  and  that  it  could  not  be  sold  iq  New  York 
State  without  violating  the  dairy  law.  The  importer  then  stated 
that  he  had  imported  the  milk  in  good  faith  supposing  it  to  be 
pure,  he  also  showed  me  letters  and  cablegrams  from  the  exporters 
who  still  persisted  in  stating  that  the  milk  had  not  been  skimmed. 

The  importer  then  said  that  he  supposed  the  milk  to  be  ptire, 
and  that  he  then  had  300  cases  in  bond ;  that  he  would  not  sell, 
and  that  he  would  notify  all  of  the  parties  to  whom  he  had  sold 
this  brand  of  milk  to  return  it  to  him,  and  that  he  would  return 
them  the  price  paid  for  the  same.  Several  parties  who  had  been 
handling  the  Bigi  milk  informed  me  that  they  had  received  such 
notice,  and  had  returned  what  they  had  on  hand  to  the  importer. 

The  conclusion  that  I  arrived  at  was,  that  all  parties  that  were 
handling  the  Bigi  brand  of  milk  were  doing  so  in  the  belief  that  it 
was  pure  milk,  therefore,  I  did  not  cause  the  arrest  of  any  of  them. 

No  more  of  this  adulterated  milk  was  found  in  New  York  or 
Brooklyn  by  the  State  experts  until  this  fall,  when  it  was  found 
in  the  hands  of  one  wholesale  and  two  retail  dealers  in  Brooklyn. 
They  were  aU  three  arrested,  convicted  and  fined.  The  fact  of  the 
Bigi  brand  of  milk  being  adulterated  was  fully  discussed  by 
the  press  during  June  and  July  last  For  this  reason  there  is 
every  probability  that  these  parties  well  knew  the  milk  to  be 
adulterated,  and  were  willing  to  take  the  risk  of  detection  for  the 
small  difference  of  profit  that  they  could  make  on  this  milk  over 
what  they  could  make  on  pure  milk. 

I  do  not  think  any  of  the  Bigi  brand  of  milk  has  been  imported 
into  this  city  since  June  twenty-seventh  of  this  year,  when  the 
three  hundred  cases  spoken  of  went  m  bond.    As  I  have  had  the 
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experts  continuallj  on  the  lookout  for  it,  I  think  the  parties  who 
were  prosecuted  for  selling  the  milk  had  £:ept  it  on  hand  sinoe 
last  June.  I  am  informed  by  the  importer  of  the  milk  that  he 
notified  one  of  the  parties  prosecuted  to  return  what  he  had  on 
hand  to  him,  and  that  he  did  return  a  large  quantity  to  the 
importer ;  still  he  sold  the  milk  to  one  of  the  State  experts  more 
than  two  months  after  he,  the  dealer,  knew  it  to  be  adulterated. 

It  will  be  neclbssary  to  keep  a  close  watch  during  the  coming 
year  to  prevent  impure  condensed  milk  from  being  imported  into 
this  State,  as  the  exporters  from  European  ports  will  be  very 
likely  to  impose  on  other  importers,  or  find  some  one  that  wiU  be 
wiUing  to  handle  the  goods  in  violation  of  the  law  for  the  laige 
profit  there  is  in  them. 

In  accordance  with  your  directions  on  July  25,  1888, 1  detailed 
four  of  the  State  experts  from  this  division  of  the  dairy  depart- 
ment for  duty  in  the  interior  of  the  State,  with  instructions  to 
inspect  the  milk  being  delivered  to  the  creameries  and  cheese 
factories  by  producers  to  be  manufactured  into  cheese. 

They  continued  at  this  work  most  of  the  time  up  to  September 
thirtieth,  the  end  of  the  period  covered  by  this  report.  Under 
the  above  instructions  the  experts  visited  and  inspected  the  milk 
being  delivered  at  a  large  share  of  the  creameries  and  factories  in 
the  following  named  counties,  viz.:  Herkimer,  Lewis,  Oneida, 
Madison,  Otsego,  Chenango,  Chemung,  Onondaga,  Cayuga,  Schuy- 
ler and  Seneca. 

The  milk  delivered  at  191  creameries  and  cheese  factories  in 
the  above  named  counties  was  inspected,  representing  3,662 
dairies,  comprising  10,237  cans,  estimated  at  forty  quarts  each, 
and  that  10,135  cans  showed  by  lactometer  test  to  be  standard;  and 
that  only  ninety-two  cans  showed  by  the  same  test  to  be  slightly 
below ;  and  tickets  marked  doubtful  were  given  to  the  producers. 
These  figures  demonstrate  that  but  a  very  small  portion  of  the 
milk  delivered  at  the  creameries  and  cheese  factories  was  of  a 
doubtful  character. 

Both  the  creamerymen  and  factorymen  were  well  pleased  with 
the  inspections,  and  nearly  all  of  the  farmers  who,  delivered  their 
milk  at  the  creameries  and  factories  in  the  eleven  counties  above 
named,  were  highly  gratified  ,to  have  the  State  experts  inspect 
their  milk  when  delivered. 
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The  inspection  of  the  milk  had  a  very  beneficial  e£Eect  in 
removing  suspicions  dn  the  part  of  the  creamerymen,  who,  in 
many  instances,  had  become  impressed  with  the  idea  that  a  large 
share  of  the  milk,  delivered  bj  the  producers  at  the  creameries, 
was  adulterated,  and  in  removing  the  suspicions  from  the  minds 
of  some  of  the  producers,  who,  in  many  cases,  thought  that  some 
of  the  producers,  who  were  delivering  milk  at  the  same  creameries 
they  were,  on  the  pro  rcUa  plan,  were  adulterating  their  milk  with 
water,  while  the  fact  was  proven  that  such  cases  were  very  rare. 
If  the  appropriation  should  be  made  lai^e  enough  to  permit  the 
employment  of  sufficient  force  to  inspect  every  creamery,  and  the 
milk  delivered  at  them,  at  least  twice  in  each  season,  it  would  well 
pay  the  outlay  by  removing  misunderstandings  between  the 
producers  themselves,  as  well  as  between  the  producers  and 
creamerymen. 

I  embrace  this  opportunity  with  pleasure  to  acknowledge  the 
courtesies  extended  to  this  department  by  the  health  boards  of 
New  York  and  Brooklyn. 

I  can  only  repeat  what  I  said  in  my  last  report,  in  regard  to  the 
police  court  officers  in  those  cities.  They  have  in  all  cases 
attended  to  the  business  of  the  department  with  promptness  and 
in  an  efficient  manner ;  much  of  the  work  was  done  by  the  officers 
when  they  would  have  been  off  duty  had  it  not  been  for  the  extra 
work  caused  by  the  lai^e  number  of  warrants  issued  in  our  prose- 
cutions.  They  have  in  nearly  every  case  summoned  or  arrested 
the  parties  against  whom  complaints  were  made  and  had  them  in 
court  when  wanted.  This  has  caused  them  a  great  deal  of  labor 
in  looking  up  parties,  for  which  the  thanks  of  the  department  is 
extended  to  them. 

I  am  pleased  to  be  able  to  state  that  the  Court  of  General  and 
Special  Sessions  in  both  New  York  and  Brooklyn,  as  well  as  the 
police  courts  of  the  above-named  cities,  have  given  the  numerous 
prosecutions  brought  by  this  department  prompt,  careful  and 
special  attention.  The  work  of  this  division  of  the  department 
has  caused  a  great  deal  of  extra  labor  in  these  courts,  many  times 
making  it  necessary  to  hold  court  after  regular  hours  to  conduct 
examinations  and  trials  of  cases ;  all  of  which  has  been  done  in  a 
fair  and  equitable  manner,  and  has  been  of  great  assistance  to 
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the  department  in  keeping  the  sale  of  adulterated  milk  and  oleo- 
margarine under  control,  for  which  the  thanks  of  the  department 
are  heartily  extended  to  the  judges  of  all  of  the  above-named 
courts. 

The  numerous  prosecutions  in  the  cities  of  New  York  and  Brook- 
lyn, have  caused  a  large  amount  of  work  in  ther  district  attorneys 
offices  of  the  cities  named,  which  has  in  all  cases  received  prompt 
and  careful  attention  by  the  district  attorneys  and  their  able 
assistants,  and  they  have  forwarded  the  business  of  the  depart- 
ment in  all  cases  to  my  entire  satisfaction,  for  which  the  thanb 
of  this  department  of  the  Dairy  Commission  is  extended  to  them. 

Several  prosecutions  have  been  brought  in  Queens  and  West- 
chester counties,  and  have,  in  all  cases,  received  careful  attention 
by  the  district  attorneys  in  these  counties,  for  which  the  depart- 
ment is  indebted  to  them. 

The  large  number  of  prosecutions  that  have  been  earned 
through  the  courts  to  a  successful  issue  during  the  year  covered 
by  this  report,  have  called  for  a  great  deal  of  attention  on  the  part 
of  the  entire  force  in  this  division,  consuming  a  large  share  of  their 
time,  and  has  received  careful  attention  by  all  concerned.  I  am 
pleased  to  be  able  to  state  that  each  and  every  one  of  the  counsel, 
chemist  and  experts  have  done  their  duty  zealously,  and  have  been 
of  great  assistance  to  me  in  accomplishing  what  I  have  the  honor 
to  report. 

Respectfully  yours. 

B.  P.  VAN  VALKENBUEGH, 

Assistant  New  York  Dairy  Oommissvaner. 


Report  of  F.  D.  Tuthill. 


Hon.  JoaiAH  E.  Bbown, 

•  New  York  State  Dairy  Commissioner: 

Dear  Sib. —  The  following  is  my  report,  as  an  Assistant  State 
Dairy  Commissioner  since  the  date  of  my  appointment  thereto  by 
yourself,  viz.  :  November  1,  1887,  until  October  1,  1888,  which 
I  beg  leave  to  respectfully  present. 

Immediately  following  the  receipt  of  my  appointment,  as  stated, 
I  entered  upon  the  discharge  of  the  duties  of  such  office,  in  the  dis- 
trict or  territory  assigned  to  me  by  yourself,  which  included  the 
counties  of  Chenango,  Columbia,  Delaware,  Dutchess,  Greene, 
Orange,  Putnam,  Bockland,  Sullivan,  Ulster,  and  that  portion  of 
Westchester  lying  north  of  the  town  of  White  Plains  —  same  to  be 
known  as  the  third  division  of  the  dairy  department  of  the  State 
of  New  York,  and  to  be  under  my  immediate  supervision  and  con- 
trol. The  division  assigned  me,  having  previously  formed  a  part 
of  the  second  division  of  the  State  dairy  department,  then  under 
the  supervision  of  Assistant  State  Dairy  Commissioner  Yan  Yalk- 
enburgh,  of  New  York  city,  I  at  once  conferred  with  him  with  the 
view  of  obtaining  a  more  thorough  knowledge  and  understanding 
of  the  duties  devolving  upon  me,  and  to  arrange  for  a  proper 
division  of  the  work  originally  embraced  in  the  second  division, 
so  as  to  secure  perfect  harmony  of  action  in  the  discharge  of  the 
work  of  Our  respective  divisions,  so  strongly  and  necessarily  allied 
together. 

It  is  but  proper  that  I  should  report  that  for  much  valuable 
information  and  assistance  in  the  discharge  of  my  duties  in  the 
capacity  mentioned,  which  was  kindly  and  cheerfully  given  at  all 
times,  I  feel  myself  under  obligation  to  my  predecessor  in  this 
division,  Mr.  Van  Valkenburgh.  As  a  result  of  the  interview 
spoken  of  between  us,  the  experts  or  inspectors  employed  in  the 
original  second  division  were  divided  between  us,  with  the  mutual 

76. 
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understanding  that  they  should  work  in  either  division,  as  the 
best  interests  of  our  respective  divisions,  or  the  department  at 
large  might  require.  It  is  well  known  to  you  that  these  two 
divisions  are  necessarily  interwoven,  making  the  inspection  of 
milk  intimately  connected,  and  thus  preventing,  to  a  great  extent, 
the  practice  of  fraud  that  might  otherwise  be  safely  conducted 
while  en  route  from  the  producer  to  the  consumer. 

The  method  of  the  inspection  of  milk,  as  agreed  upon  and  prac- 
ticed by  us,  is  as  follows :  It  is  inspected  by  myself,  or  under  my* 
supervision,  at  the  different  railroad  stations  and  at  the  boat 
landings,  as  it  is  delivered  at  those  places  for  shipment  by  the 
different  farmers  and  creamerymen,  and  again  inspected  under  the 
supervision  of  Assistant  Commissioner  Van  Valkenburgh  on  the 
wagons  of  the  peddlers  and  in  the  stores  and  other  places  wl\ere 
it  is  kept  for  sale  in  the  cities. 

If,  in  the  inspection  last  named  any  wrong  is  detected,  I  am  at 
once  notified  of  the  marks  on  the  cans  containing  the  suspected 
milk,  by  which  I  am  enabled  to  tell  at  what  place  it  had  previ- 
ously been  delivered  to  and  shipped  from. 

For  the  reason  that  concert  of  action  and  understanding  mi^ht 
be  had  by  and  between  us,  and  because  of  the  fact  of  my  own 
prior  inexperience,  it  has  been  my  constant  practice  to  visit  the 
office  of  Assistant  Commissioner  Yan  Yalkenburgh  every  Monday, 
where,  together  we  would  receive  and  hear  the  reports  from  the 
different  experts  for  the  preceding  week,  and  arrange  such  plans 
and  details  for  the  work  of  the  then  present  week  as  the  best 
interests  of  our  respective  divisions  would  appear  to  demand.  In 
this  manner,  I  think  more  real  good  has  been  accomplished 
throughout  the  division  under  my  jurisdiction,  than  could  possi- 
bly have  been  effected,  had  I  acted  and  worked  in  a  manner 
wholly  independent  of  him. 

Regarding  our  inspection  of  milk,  I  have  to  say,  that,  in  my 
experience,  since  entering  upon  the  duties  of  my  present  position, 
it  has  been  very  rare,  in  fact,  and  almost  impossible,  to  find  a 
farmer  among  those  who  ship  their  milk  direct  to  the  city,  who 
adulterates  his  product  in  the  slightest  manner,  while  among 
those  selling  and  delivering  to  the  creameries,  frequent  instances 
of  adulteration  of  greater  or  less  degree  have  been  discovered. 
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Indeed,  to  Buoh  an  extent  is  this  pemioions  habit  of^adultera- 
tion  indulged  in  by  many  of  the  farmers  in  the  class  last  men- 
tioned, as  I  have  disoovered,  that  the  habit  bears  the  semblanoe 
of  a  purely  chronic  character,  from  which  it  would  appear  they 
are  utterly  powerless  to  extricate  themselves.  In  each  and  every 
case  of  suspected  adulteration  of  milk  arising  under  the  observa- 
tion  of  myself,  or  either  of  the  experts  working  in  my  division,  it 
has  been,  and  still  is,  our  practice,  to  give  the  owner  of  the  milk 
a  ticket  labeled,  "  apparently  doubtful*'  And  whenever  this  has 
occurred,  we  have  always  made  it  a  rule  to  revisit  the  dairy  as 
soon  as  practicable,  and  reinspect  the  milk,  at  which  times,  with 
some  few  exceptions  we  have  found  it  to  be  all  right  If,  on  the 
occasion  of  our  second  inspection-visit,  the  milk  still  gave 
evidence  of  adulteration,  a  sample  of  the  same  would  be  taken  to 
a  responsible  chemist  for  analysis ;  in  every  case  of  which  it  was 
found  to  have  been  adulterated  by  the  addition  of  water.  Wherever 
in  our  inspections  the  milk  appeared  up  to  the  standard  Quality, 
tickets  labeled,  "  apparently  standard,"  were  given  the  owner '  of 
the  same,  so  that  due  notice  of  credit,  as  well  as  due  notice  of 
warning,  was  given  in  every  case. 

The  question :  '^  If  you  find  adulterated  milk  going  into  the 
creamery,  why  is  it  that  you  can  not,  by  the  same  test,  detect  it 
when  going  out  ?  "  —  has  frequently  arisen ;  to  which  I  would 
reply  as  follows :  Each  creamery  is  supplied  by  its  owner  or 
manager,  with,  and  uses  precisely  the  same  kind  of  instruments 
for  the  testing  of  milk  as  do  our  State  inspectors,  and  hence,  the 
creameryman  knows  exactly  the  standing  of  the  milk  from  the 
dairy  of  each  of  his  patrons  daily,  and  by  a  system  of  his  own, 
knows  how  to  make  the  good  carry  the  poor  ones,  and  to  so  regu- 
late it,  that,  upon  going  out,  it  bears  the  semblance  of  standard 
milk. 

I  am  pleased  to  report,  however,  that  the  habit  of  adulteration 
seems  to  be  gradually  declining,  as  our  more  recent  inspections 
have  indicated,  and  in  the  majority  of  cases  the  creameries  in 
this  division  are  now  receiving  their  milk  in  good  condition  and 
quality,  only  occasional  instances  of  adulteration  among  their 
patrons  being  found.  The  fact  that  most  of  the  producers  take 
and  deliver  their  milk  to  the  creameries  while  it  is  still  warm, 
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operates  843  a  preventiye  against  adulteration,  except  by  water, 
which,  when  added,  is  sure  of  detection  by  the  lactometer  test  as 
soon  as  delivered.  In  the  preparation  of  the  milk  at  the  creame- 
ries for  the  market  of  the  consumer,  it  is  well  known  that  the 
proprietors,  as  a  rule,  take  particular  pains  to  impress  upon  the 
minds  of  their  foremen  that  it  "  must  stand  the  lactometer  test,*" 
which  it  is  accordingly  made  to  do  before  shipment,  and  a  failure 
or  omission  in  this  particular,  resulting  in  detection  and  subse- 
quent prosecution  and  line,  the  amount,  whatever  it  may  be,  is  to 
be  deducted  from  the  wages  or  earnings  of  such  employe,  as  a 
penalty  for  the  offense.  That  such  are  the  facts  I  have  been 
personally  informed  by  a  number  of  the  foremen  themselTes. 

I  am  well  satisfied  in  my  own  mind  that  in  this  preparation  of 
milk^  not  less  than  from  four  to  six  quarts  of  skimmed  milk  are 
added  to  each  can  of  pure  milk,  though  the  lactometer  test  is 
powerless  to  detect  its  presence  by  any  specific  gravity  alone.  I 
am,  therefore,  of  the  opinion  that  more  samples  of  their  milk 
should  be  taken  to  a  competent  chemist  for  analysis,  this  being 
the  only  thorough  and  reliable  method  for  the  detection  of  such 
irregularities. 

There  appears  to  be  a  difference  of  opinion  relative  to  the  num- 
ber of  degrees  of  specific  gravity  to  be  added  to,  or  taken  from, 
for  each  degree  of  temperature;  some  contend  that  we  should 
make  a  change  of  '*  three  degrees  of  specific  gravity  for  five 
degrees  of  temperature ;"  others  say  ''  two  degrees  for  five 
degrees  ;"  while  still  others  say  "  three  for  five  up  to  75°,  or  down 
to  45^,  and  then  one  for  one  afterward."  This  variance  of  opimon 
leads  me  to  surest  the  employment  of  lactometers  differently 
graded  from  those  now  in  use  in  this  division.  As  the  milk 
inspected  by  us  at  the  creameries  is  warm — about  80°  to  9(P — 
and  that  inspected  at  the  stations  and  docks  is  very  cold  — 40°  to 
50° — I  would  suggest  the  propriety  of  two  lactometers,  one  being 
graded  100°  specific  gravity  at  85°  temperature  and  the  other  100 
specific  gravity  at  45°  temperature,  for  use  in  the  respective 
places  named. 

During  the  months  of  November  and  December  of  last  year, 
1887,  we  inspected  nothing  but  milk  at  the  different  creameries 
and  stations  on  lines  of  the  several  railroads  in  my  division  and 
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at  the  docks  in  Newbnrgh,  Cornwall  and  other  points,  from  which 
large  quantities  of  milk,  something  over  one  thousand  (1,000) 
cans  are  shipped  daily  by  boat  to  the  city.  Running  daily  as  it 
does  for  ten  months  in  the  year,  this  boat  has  become  an  impor- 
tant factor  in  the  milk  carrying  trade,  being  a  pecuniary  advantage 
to  the  producer  and  shipper,  as  compared  with  others  who  are 
forced  to  ship  by  railroad  exclusiyely.  At  the  present  time  the 
boat  is  patronized  principally  by  creamery  men,  many  of  whom 
carry  their  milk  long  distances,  some  as  far  as  twenty  miles  from 
the  place  of  shipment. 

About  the  first  of  January  last  we  began  the  visiting  of  stores, 
hotels,  restaurants  and  other  places  where  butter  and  milk  were 
being  sold  in  the  towns  and  villages  throughout  this  entire 
division  to  see  if  "  oleo  "  and  other  unlawful  substances  were  being 
sold,  manufactured  or  used.  We  also  inspected  all  the  freight- 
houses  thoroughly. 

The  places  thus  visited  by  the  inspectors  of  this  division,  alone 
or  accompanied  by  me,  were  Afton,  Binghamton,  Bainbridge, 
Chatham,  Cornwall,  Callicoon,  Chenango  Forks,  Delhi,  Deposit, 
East  Branch,  EUenville,  Fallsburgh,  Fishkill,  Ghent,  Goshen, 
Greene,  Haverstraw,  Hancock,  Harpersville,  Einderhook,  Kings- 
ton, Lake  Mahopac,  Liberty,  Livingston,  Manor,  Matteawan, 
Montrose,  Mi  Kisco,  Middletown,  Monticello,  Monroe,  Nyack, 
Newburgh,  Narrowsburgh,  Norwich,  New  Berlin,  Oxford,  Phil- 
mont,  PoUghkeepsie,  Peekskill,  Bed  Hook,  Bhinecliff,  Bhinebeok, 
Bondout,  Bockland,  Stuyvesant,  Sing  Sing,  Saugerties,  Sidney, 
Tilly  Foster  Mine,  Tarrytown,  Union,  Valatie  and  Whitney's 
Point ;  besides  many  other  smaller  villages  along  the  N.  T.,  L. 
E.  &,  Western  and  the  O.  &  Western  railroads  and  their  several 
branches. 

The  reports  of  the  inspectors  covering  the  inspections  made  by 
them,  as  stated,  fail  to  show  that  any  "  oleo  "  or  any  other  manu- 
factured substitute  for  butter  was  discovered  by  them,  or  either  of 
them,  in  any  of  the  places  visited ;  and  the  same  may  be  said 
respecting  the  places  visited  and  inspected  by  me. 

The  reports  made  also  show  that  in  every  instance  the  proprie- 
tors or  the  managers  of  the  places  visited  displayed  a  perfect 
willingness  to  have  their  stores  or  places  of  business  inspected. 
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and  appeared  glad  to  see  us  around  looking  after  the  fraudulent 
article  being  sold  under  the  name  of  butter. 

At  your  request,  expert  Charles  Sears,  of  this  division,  joined 
you  at  Owego,  in  Tioga  county,  on  the  first  day  of  February  last, 
when  arrangements  were  made  between  you  for  a  tour  of  inspec- 
tion by  him  of  the  towns  and  villages  located  in  the  central  and 
western  parts  of  the  State,  and  from  which  he  did  not  return  until 
the  middle  of  May  last. 

On  the  fifteenth  day  of  March  last,  and  at  your  request^  experts 
Qriffis  and  Dubois,  of  this  division,  began  a  tour  of  inspection  of 
towns  and  villages  situate  along  the  lines  of  the  New  York  Central 
and  West  Shore  railroads,  visiting  the  following  named  places : 
Canajoharie,  Canastota,  Frankfort,  Fonda,  Fultonville,  Glovers- 
ville,  Herkimer,  Ilion,  St  Johnsville,  Johnstown,  Little  Falls, 
Mayfield,  NorthvDle,  Newport,  Oneida,  Fort  Plain,  Poland,  Borne, 
Syracuse,  Utica  and  other  smaller  places,  completing  the  same  on 
April  twenty-second  last 

The  reports  of  these  experts  were  that  neither  of  "oleo  *'  nor  any 
of  its  kindred  products  were  upon  the  markets  as  an  article  of  sale 
or  trade,  while  the  milk  inspected  was  found  to  be  of  good  stand* 
ard  quality.  It  is  but  proper  that  I  should  say  that  the  experts 
are  under  standing  instructions,  whenever  visiting  a  place  for  the 
ostensible  purpose  of  milk  inspection  only,  that  they  be  on  the 
alert  also  for  the  discovery  of  "oleo"  or  any  unlawful  product 
within  their  jurisdictional  province. 

The  system  of  inspection,  as  adopted  •  in  this  division  and 
myself,,  was  about  as  follows  : 

On  arrival  at  a  place  having  a  directory,  one  was  consulted,  the 
stores  and  other  places  dealing  or  engaged  in  the  manufacture  of 
butter  and  milk  were  located,  following  which  a  tour  of  thorough 
inspection  of  each  place  was  made  ;  by  an  examination  of  all  tubs 
or  other  vessels  containing  butter  then  on  hand,  purchasing,  at 
times,  small  quantities  at  the  stores,  and  by  eating  at  the  hotels, 
restaurants,  boarding-houses  and  other  places.  Freight-houses 
were  also  visited,  and  the  packages,  supposed  to  contain  butter, 
were  closely  inspected ;  if,  from  the  marks  or  other  indications,  the 
package  or  packages  bear  the  least  impress  warranting  suspicion, 
the  same  is  looked  after  until  its  arrival  at  its  place  of  destination 
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From  the  inspections  made  and  reported  upon  as  shown,  as 
well  as  from  the  extreme  precautionary  measures  taken  to  detect 
fraud  at  all  points,  I  do  not  think  that  there  has  been  any  "oleo  " 
or  other  butter  substitute  manufactured  or  sold  during  the  past 
year  in  any  of  the  country  places  named  or  inspected  by  us. 

About  July  first,  last,  information  reached  me  to  the  effect  that 
a  man  named  Van  Sickle,  of  the  village  of  Port  Jervis,  in  this 
county,  was  manufacturing  "oleo,"  or  using  some  foreign  dele- 
terious substance  in  the  butter  made  by  him,  and,  upon  the 
receipt  of  such  information,  an  expert  was  at  once  sent  to  investi- 
gate the  matter.  A  sample  of  the  alleged  bogus  product  was 
taken  to  a  chemist  in  New  York  city  for  analysis,  who  pronounced 
it  to  be  genuine  butter. 

About  the  1st  of  October,  1887,  while  two  of  the  experts  of  this 
division  were  engaged  in  inspecting  the  milk  then  being  shipped 
on  the  Pine  Island  branch  of  the  N.  Y.,  L.  E.  and  W.  K  B.,  the 
milk  shipped  from  the  creamery  at  Pine  Island,  and  owned  by 
Brice  P.  Walling,  who  is  also  the  proprietor  of  another  creamery 
at  Deckertown,  New  Jersey,  was  discovered  to  be  of  a  doubtful 
nature,  and  a  ticket  labeled  "  doubtful "  was  returned  to  him.  On 
the  twelfth  of  the  same  month  the  milk  shipped  from  the  same 
creamery  was  again  examined,  and,  finding  it  to  be  of  no  better 
quality,  a  sample  of  the  same  was  taken  to  the  chemist  of  New 
York  city,  who,  upon  analysis,  pronounced  it  '*  adulterated."  This 
case  of  violation  being  in  the  territory  under  my  jurisdiction. 
Assistant  Dairy  CommiBsioner  Van  Yalkenburgh  transferred  it  to 
me  for  legal  action. 

Again,  on  the  15th  of  November,  1887,  while  inspecting  the 
milk  at  Cornwall,  in  this  county,  the  milk  coming  from  the 
creamery  of  one  James  0.  Bider,  of  Central  Valley,  in  this  county, 
was  by  us  adjudged  to  be  doubtful.  This  is  the  same  individual 
to  whom  Assistant  Dairy  Commissioner  Van  Yalkenburgh  referred 
in  his  annual  report  for  1887  as  follows : 

**  One  creameryman  had  the  audacity  to  r*all  on  me  and  make 
the  following  statement :  That  he  was  selling  his  milk  at 
wholesale  and  retail  in  Brooklyn ;  that  he  thought  some  of  the 
farmers  delivering  their  milk  at  his  creamery  watered  it ;  that  he 
feared  that  the  milk  would  be  brought  below  the  standard  by  rea- 
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son  of  the  supposed  watering,  and  the  addition  by  himself,  as  he 
acknowledged  of  five  quarts  of  skimmed  milk  to  every  ihirty-fiTe 
of  pure  milk,  and  that  he  was  fearful  lest  the  Dairy  Commissioner, 
or  the  Board  of  HeaUfa,  should  prosecute  him.  In  fine,  he  wanted 
to  be  protected  against  the  fraud  of  the  farmers  in  order  to  consum- 
mate his  own  fraud  on  his  customers." 

Thinking  he  had  sufficient  warning,  and  realizing  his  persistent 
and  deliberate  determination  to  practice  fraud,  the  usual  ticket* 
mark,  "  doubtful,"  was  in  his  case  omitted,  and  a  sample  of  the 
milk  inspected  was  taken  to  a  chemist  for  analysis,  who  pro- 
nounced the  same  adulterated. 

Prosecution  for  both  of  these  offenses  was  then  determined 
upon,  and  was  accordingly  commenced  by  the  employment  of  Hon. 
George  W.  Greene,  a  successful  and  eminent  attorney  of  Groshen, 
in  this  county,  as  counsel  for  the  Commission.  Upon  con- 
sultation and  advice  of  counsel,  proceedings  were  instituted 
under  section  19,  chapter  583,  of  the  Laws  of  New  York  of  1887, 
for  the  recovery  of  a  civil  penalty  of  $100  and  costs,  for  eacb  viola- 
tion, action  for  which  was  brought  in  the  Supreme  Court  of  our 
State.  The  summons  in  the  action  against  Brice  P.  Walling,  was 
served  on  the  defendant  on  the  24th  day  of  December,  1887,  by 
the  sheriff  of  this  county,  returnable  in  twenty  days  thereafter ; 
knowing  that  he  could  not  successfully  defend  the  action  before  a 
jury,  he  gave  us  no  additional  trouble,  but  effected  a  settlement 
with  the  counsel  for  the  Commissioner  on  the  13th  day  of  Jan- 
uary, 1888,  by  the  prompt  payment  of  the  amount  demanded  in 
our  complaint. 

In  the  case  of  the  Commission  against  James  C.  Bider  for 
the  violation  referred  to,  the  summons  was  served  on  him  person- 
ally by  the  sheriff  of  this  county,  on  the  18th  day  of  January,  1888, 
to  which  response  was  made  by  the  prompt  settlement  and  pay- 
ment of  the  demand  made  as  in  the  preceding  case. 

On  the  fifth  day  of  June  last,  on  an  inspection  of  the  milk 
delivered  at  the  cheese  factory  of  a  Mr.  Tody,  located  at  Monroe, 
in  this  county,  the  product  of  four  different  farmers  was  consid- 
ered suspicious,  and  a  ticket  labeled, ''  apparently  doubtful,"  given 
to  each  one.  On  the  twelfth  of  the  same  month,  two  experts, 
under  my  direction,  made  another  inspection  of  the  milk  of  the 
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fanners  preyiously  warned,  wh^n  the  milk  of  two  of  them  was 
found  to  have  been  improved  in  quality,  while  that  produced  by 
the  remaining  two,  James  Oregan  and  Thomas  Caren,  was  con- 
sidered donbtfuL  A  sample  of  each  was  taken  to  a  chemist 
for  analysis,  who  declared  each  one  adulterated.  Upon  receiv- 
ing which  opinion,  our  counsel,  Judge  George  W.  Greene, 
was  directed  to  and  did  begin  suit  against  each  of  the 
offending  parties  in  the  same  manner  and  under  the  same 
statute  under  which  the  suits  previously  mentioned  had 
been  instituted.  Summons  in  the  actions  for  the  violations 
last  cited  were  served  upon  the  defendants  upon  the  eleventh  and 
made  returnable  on  the  thirty-first  day  of  July  last.  While  some 
correspondence  was  pending  between  Judge  Greene  and  yourself 
relative  to  the  strict  enforcement  of  the  penalty  clause  in  the  law, 
the  twenty  days  provided  in  the  summons  in  the  i^spective  cases 
for  answ.er  expired.  The  time  was  therefore  extended,  but  both 
oases,  before  the  expiration  of  the  extension  of  time  granted,  were 
satisfactorily  settled  by  the  payment  of  the  amount  demanded  in 
each  case. 

On  the  twenty-second  day  of  June  last,  expert  Sorogan,  in  com- 
pany with*  myself,  visited  Matteawan,  in  Dutchess  county,  bought 
a  sample  of  milk  from  one  Wm.  H.  White,  a  storekeeper  there, 
who  also  runs  three  wagons  engaged  in  peddling  milk  through  the 
streets  of  that  village. 

Upon  analysis  of  the  sample  purchased  it  was  found  to  be 
skimmed  milk,  and  was  being  sold,  as  we  claimed,  in  open  viola- 
tion and  defiance  of  the  law. 

Action  against  this  dealer  similar  to  those*  already  taken  against 
others  was  begun  by  our  counsel,  Judge  Greene,  who  caused  a 
summons  to  be  served  on  Mr.  White  on  the  seventh  day.  of  July 
last,  returnable  on  the  twenty-seventh  of  the  same  month.  The 
time  for  answer  having  been  extended,  he,  the  defendant,  did,  on 
the  sixteenth  day  of  August,  file  an  answer  to  the  summons  and 
oomplamt  served,  and  asked  for  trial,  which,  in.aU  probabiUty,  will 
come  off  at  the  November  term  of  court,  to  be  held  at  Newburgh, 
in  this  county. 

During  the  last  week  in  July  I  received  from  you  a  communica- 
tion to  the  effect  that  for  the  next  two  months  we  should  devote 

77 
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our  attention  to  the  inspection  of  the  butter  creameries  and  cheese 
factories  of  the  State,  also  to  the  milk  as  it  was  delivered  at  those 
places  by  the  farmers. 

On  August  first  I  visited  the  creamery  at  New  Paltz,  Ulster 
county,  owned  and  conducted  by  the  firm  of  Slaughter  &  Harlow, 
and  inspected  the  milk  as  it  was  delivered  there  by  the  farmera 
Out  of  twenty-two  patrons  of  that  creamery,  six  were,  in  mv 
opinion,  bringing  watered  milk,  to  each  of  whom  I  issued  donbtful 
tickets. 

At  the  request  of  the  foreman  of  the  creamery  I  provided  him 
with  the  names  of  the  farmers  whose  milk  was  suspected  as 
doubtful,  for  the  reason,  as  he  stated,  that  he  would  not  ship  ii 
but  skim  it  for  cream.  About  the  last  of  the  same  month  two 
experts,  under  my  direction,  visited  the  same  creamery,  when 
samples  were  taken  from  three  of  those  to  whom  I,  on  my  visit, 
had  given  warning  tickets,  viz.,  Watson  Elting,  Fred.  Zimmermami 
and  Daniel  Gtaffney,  and  subsequently  found  to  have  been  adulte- 
rated. A  short  time  after  this  I  received  information  from  an 
expert  in  Brooklyn  that  he  had  found  some  adulterated  milk  at  one 
Bosch's,  a  dealer  there,  that  had  been  shipped  from  the  creamery 
at  New  Paltz.  Acting  on  this  information  I  detailed  two  experts 
there  September  twenty-fifth,  with  instructions  to  take  a  sample 
from  each  of  the  cans  in  their  opinion  most  adulterated,  which 
was  done,  and  it  was  found  to  be  below  twelve  per  cent  solids. 

Information  also  reached  me  about  the  middle  of  September 
that,  in  the  opinion  of  my  informant,  impure  milk  was  being 
peddled  around  the  streets  of  Saugerties  ;  I  detailed  two  experts 
to  visit  that  place  and  Hudson  and  inspect  the  milk  being 
sold  there. 

Analysis  of  the  samples  taken  from  John  M.  Genthier  and  Jesse 
Frasier,  in  Saugerties,  and  from  Luke  Power,  in  Hudson,  proved 
them  all  to  have  been  adulterated  by  the  addition  of  water. 

These  cases  will  be  prosecuted  as  soon  as  possible,  and  will  be 
included  in  my  next  annual  report 

In  obedience  to  the  instructions  from  you,  already  referred  to, 
the  experts  in  this  division  inspected  a  total  of  147  batter 
creameries  and  cheese  factories  in  the  following  named  counties, 
to  wit :  Broome,  Chenango,  Cayuga,  Delaware,  Iiewis,  Sladison, 
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Onondaga  and  Otsego,  besides  the  milk  as  it  was  delivered  from 
3,334  dairies,  oomprising  a  total  of  8,968  cans,  estimated  at  forty 
quarts  each,  of  which  8,918  cans,  by  lactometer  test,  proved  to  be 
standard  grade,  and  tickets  marked  "  apparently  standard  "  were 
issued  and  given  to  the  several  producers  of  the  same.  By  the 
same  test  some  fifty  cans  showed  slight  evidences  of  adulteration, 
to  the  producers  of  which  '*  doubtful "  tickets  were  given.  Then, 
again,  complaints  have  been  received  by  me  from  persons  in 
charge  of  creameries  and  factories  to  the  effect  that  some  of  their 
patrons  were  supplying  them  with  a  poor  quality  of  milk,  but, 
upon  investigation  in  most  cases,  we  satisfied  the  complaining 
parties  that  the  suspicions  entertained  by  them  were  groundless. 

I  desire  to  impress  upon  the  minds  of  the  farmers,  and  of  your- 
self, the  disadvantage  we  continually  labor  under  in  our  inspec- 
tions of  the  milk  as  shipped  by  the  different  creamerymen,  almost 
every  one  of  whom  mixes  more  or  less  skimmed  milk  with  the 
pure  which  they  send  to  the  city  markei 

While  the  average  of  pure  milk  contains  over  thirteen  per  cent 
of  solids  and  about  3.75  per  cent  of  fat,  the  law  says  that  milk 
containing  less  than  twelve  per  cent  of  solids  and  three  per  cent  of 
fat  shall  be  considered  adulterated.  Then  the  creameries  assume 
that  milk  coming  up  to  this  standard  is  legally  pure.  Their 
apparent  aim  is  to  reduce  it  down  to  the  lowest  standard  possible 
and  yet  be  within  the  requirements  of  the  law.  In  conversation 
with  them  upon  the  subject  this  fact  is  not  denied. 

Having  made  this  matter  their  close  study  for  the  past  four 
years,  or  longer,  it  has  become  a  simple  matter  of  practical 
science  with  them,  for  which  reason  I  contend  that  nothing  but  a 
chemical  analysis  wiU  detect  it. 

In  view  of  this  I  would  respectfully  suggest  the  employment  of 
a  competent  chemist  by  your  department  annually,  to  be  located 
at  some  convenient  place,  to  whom  we  could  take  our  samples  of 
milk,  butter,  etc.,  at  all  times  of  the  year  for  careful  and  reliable 
analysis. 

Without  exception  I  may  say  that  all  of  the  owners  of  the 
different  butter  creameries  and  cheese  factories  appeared  pleased 
to  have  their  buildings  and  products  inspected,  and  many  of  them 
expressed  their  desire  to  see  us  more  frequently.    This  same 
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disposition  prevailed  largely  among  ^he  farmers  also,  though  I 
would  particularly  mention  that  class  of  farmers  who  were  direcUj 
interested  in  a  creamery  or  factory  conducted  upon  What  is  known 
as  the  cooperative  system,  and  aU  of  whom  shared  proportionately 
in  the  profits  and  losses  of  the  concern  in  which  thej  were 
associated. 

Blanks  were  famished  by  you  to  the  different  experts  to  be  b j 
them  filled  out  at  each  creamery  or  factory  inspected,  respecting 
the  drainage,  cleanliness  and  general  surroundings  of  the  same ; 
also  as  to  the  number  of  patrons  of  each,  number  of  cows  in 
the  dairies  furnishing  their  supply,  number  of  pounds  of  mill 
received  daily,  number  of  pounds  of  butter,  cheese,  or  both, 
made  daily,  average  price  per  potmd  received,  besides  other 
information  that  can  not  fail  to  be  of  value  to  the  dairymen  of  our 
State,  when  they  shall  appear,  as  they  undoubtedly  will,  in  your 
forthcoming  annual  report  to  the  Legislature  of  our  State,  as 
they,  the  blanks,  have  all  been  filled  out  as  required,  and  returned 
to  you. 

Samples  of  milk  were  takei^  from  Benj.  F.  Lewis,  of  Tioga 
county,  and  from  Isaac  K  Quick,  of  Chemung  county,  by  expert 
Sears,  which,  on  analysis,  were  proven  to  have  been  adulterated. 
These  cases  not  arising  within  my  division,  Mr.  Sears  was  directed 
by  me  to  communicate  with  you  concerning  the  disposition  to  be 
made  of  them,  and  afterwards  reported  them  as  having  been 
placed  in  the  hands  of  the  district  attorneys  of  those  oounties 
respectively. 

The  result  of  the  inspections  enumerated  has  been  the  com- 
mencement of  actions  of  either  a  civil  or  criminal  nature  against 
three  creamerymen,  seven  farmers,  three  peddlers  and  one  store 
proprietor. 

The  total  amount  of  fines  collected  by  our  counsel.  Judge 
Greene,  from  the  cases  prosecuted,  as  reported  herein,  was  four 
hundred  dollars  ($400),  all  of  which  was  paid  over  to  me  and  bj 
me  transferred  as  follows  :  One-half  to  the  State  Treasurer  and 
one-half  to  the  county  treasurer  of  this  county,  whose  receipts 
I  now  hold  in  my  possession  as  vouchers  therefor. 

The  following  table  gives  a  statistical  and  detailed  statement  of 
the  work  performed  by  each  employ^  in  this  division  of  the  depart- 
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nient  daring  the  year  ending  September  30, 1888,  in  the  enforce- 
ment of  the  laws  under  which  yonr  department  was  created  and 
organized,  and  is  now  being  conducted : 

Chas.  Sears,  expert,  employed  inspecting  butter  112  days : 

Number  of  days  in  courts 

Number  of  days  obtaining  evidence 2 

Number  of  days  on  special  duty 4 

Number  of  days  inspecting  stores 58 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses 63 

Total  number  of  days 112 

Number  of  samples  purchased  and  taken 240 

Number  of  samples  delivered  to  chemists 2 

Number  of  evenings  obtaining  samples    

Number  of  appearances  in  cases 

Number  of  complaints  made , 

Number  of  hotels,  restaurants  and  boarding-houses  visited  240 

Number  of  stores  inspected .' 1,509 

Estimated  number  of  miles  traveled 11 ,330 

Samples  of  oleomargarine  taken  at  stores  on  inspection . .  2 
Samples  of  oleomargarine  purchased  at  restaurants 

O.  C.  Ghriffis,  expert,  employed  inspecting  for  oleomargarine 
eighty-one  days : 

Number  of  days  in  court 

Number  of  days  obtaining  evidence 8 

Number  of  days  on  speoialduty 28 

Number  of  days  inspecting  stores 22 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses  . . : *. 23 

Total  number  of  days 81 

Number  of  samples  purchased  and  taken* 186 

Number  of  samples  delivered  to  chemists 

Number  of  evenings  obtaining  samples 47 

Number  of  appearances  in  cases 

Number  of  comphdnts  made 


614  Fifth  Annual  Report  of  the 

Number  of  hotels,  restaurants  and  boarding-houses  visited  196 

Number  of  stores  inspected 606 

Estimated  number  of  miles  traveled 7,060 

Samples  of  eleomargarine  taken  at  stores  on  inspection 

Samples  of  eleomargarine  purchased  at  restaurants 

T.  0.  DuBois,  expert,  employed  inspecting  for  oleomazgarine, 
sixty-one  days : 

Number  of  days  in  court. 

Number  of  days  obtaining  evidence 1 

Number  of  days  on  special  duty 10 

Number  of  days  inspecting  stores. 22 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses  28 

Total  number  of  days. 61 

Number  of  samples  purchased  and  taken 107 

Number  of  Samples  delivered  to  chemists 

Number  of  evenings  obtaining  samples 22 

Number  of  appearances  in  cases 

Number  of  complaints  made "    

Number  of  restaurants  visited 28 

Number  of  stores  inspected 321 

Number  of  miles  traveled 800 

Samples  of  oleomargarine  taken  at  stores  on  inspection 

Samples  of  oleomargarine  purchased  at  restaurants 

Becapitulation  of  days  employed  and  services  rendered  inspect- 
ing for  oleomarg£(rine  by  all  the  experts  named  in  the  previous 
tables : 

Number  of  days  in  court 

Number  of  days  obtaining  evidence 11 

Number  of  days  on  special  duty 42 

Number  of  days  inspecting  stores. 97 

Number  of  days  visiting  hotels,  restaurants  and  boarding- 
houses  104 

Total  number  of  days. 254 
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Number  of  samples  pnrchased  and  taken 633 

Number  of  samples  delivered  to  chemists. 2 

Number  of  evenings  obtaining  samples. . . .  *  -  * 69 

Number  of  appearances  in  cases 

Number  of  complaints  made 

Number    of   restaurants,    hotels    and    boarding-houses 

visited 464 

Number  of  stores  inspected 2, 336 

Number  of  miles  traveled 19,180 

Number  of  samples  of  oleomargarine  taken  at  stores. ...               2 
Number  of  samples  of  oleomargarine  purchased  at  restau- 
rants, hotels  and  boarding-houses 

T.  0.  DaBois,  expert,  employed  in  the  inspection  of  milk  124 
days: 

Number  of  days  in  court 1 

Number  of  days  inspecting  milk 89 

Number  of  days  obtaining  evidence 13 

Number  of  days  on  special  duty 21 

Number  of  days  inspecting  herds 

Total  number  of  days 124 

Number  of  creameries  inspected  as  to  condition 16 

Number  of  condenseries  inspected  as  to  condition 

Number   of    butter    creameries    and    cheese    factories 

inspected  as  to  condition 37 

Number  of  milk  peddlers  inspected 162 

Number  of  stores  inspected 32 

Number  of  stables  inspected 

Number  of  cows  inspected 

Number  of  creamerymen's  milk  inspected  on  delivery  at 

boat  and  railroad  depots 83 

Number  of  dairymen's  milk  iiispected  on  delivery  at 

creameries  and  railroad  depots 849 

Number  of  dairymen's  milk  inspected  on  delivery  at 

butter  creameries  and  cheese  factories 660 
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Number  of  cans  of  creamerymen's  milk  inspected  on 

delivery  at  boat  and  railroad  depots 1 ,827 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  creameries  and  railroad  depots 2,354 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  butter  creameries  and  cheese  factories 1»915 

Number  of  cans  of  peddlers'  milk  inspected 1,422 

Total  number  of  cans  of  milk  inspected 7 ,518 

Number  of  samples  delivered  to  chemists 6 

Number  of  complaints  made 2 

Number  of  appearances  in  cases 2 

Estimated  number  of  miles  traveled 10,830 

Chas.  Sears,  expert,  employed  in  the  inspection  of  milk  198  days : 

Number  of  days  in  court 7 

Number  of  days  inspecting  milk 136 

Number  of  days  obtaining  evidence 12 

Number  of  days  on  special  duiy 39 

Number  of  days  inspecting  herds 4 

Total  number  of  days 198 

Number  of  creameries  inspected  as  to  condition 62 

Number  of  condenseries  inspected  as  to  condition 

Number    of    butter    creameries    and    cheese    factories 

inspected  as  to  condition 29 

Number  of  milk  peddlers  inspected 18 

Number  of  stores  inspected 45 

Number  of  stables  inspected 5 

Number  of  cows  inspected 166 

Number  of  creamerymen's  milk  inspected  on  delivery  at 

boat  and  railroad  depots 51 

Number  of  dairymen*s  milk  inspected  on  delivery  at 

creameries  and  railroad  depots 544 

Number  of  dairymen's  milk  inspected  on  delivery  at 

butter  creameries  and  cheese  factories 639 
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Nnmber  of  cans  of  creamerymen's  milk  inspected  on 

delivery  at  boats  and  railroad  depots. 2,624 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  creameries  and  railroad  depots 1,905 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  batter  creameries  and  cheese  factories 1 ,966 

Number  of  cans  of  peddlers'  milk  inspected 84 

Total  number  of  cans  of  milk  inspected 6,479 

Number  of  samples  delivered  to  chemists 9 

Number  of  complaints  made 14 

Number  of  appearances  in  cases 14 

Estimated  number  of  miles  traveled 9,675 

J.  R  Wheeler,  expert,  employed  in  the  inspection  of  milk  104 
days : 

Number  of  days  in  court ' 2 

Number  of  days  inspecting  milk 71 

Number  of  days  obtaining  evidence 

Number  of  days  on  special  duty 31 

Number  of  days  inspecting  herds 

Total  number  of  days , 104 

Number  of  creameries  inspected  as  to  condition 14 

Number  of  condenseries  inspected  as  to  condition 1 

Number    of    butter    creameries    and    cheese   factories 

inspected  as  to  condition 33 

Number  of  milk  peddlers  inspected 110 

Number  of  stores  inspected 

Number  of  stables  inspected 

Number  of  cows  inspected 

Number  of  creamerymen's  milk  inspected  on  delivery  at 

railroad  depots 10 

Number  of  dairymen's  milk  inspected  on  delivery  at 

creameries  and  railroad  depots 247 

78 
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Number  of  dairymen's  milk  inspected  on  delivery  at  bat- 
ter creameries  and  cheese  factories 785 

Number  of  cans  of  creamerymen's  milk  inspected  on 
delivery  at  railroad  depots 384 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 
at  creameries  and  railroad  depoto 949 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 
at  butter  creameries  and  cheese  factories 1 ,  781 

Number  of  cans  of  peddlers'  milk  inspected 181 

Total  number  of  cans  of  milk  inspected 3,296 


xc 


Number  of  samples  delivered  to  chemist 1 

Number  of  complainto  made 1 

Number  of  appearances  in  cases 2 

Estimated  number  of  miles  traveled 7,500 

O.  0.  Griffis,  expert,  employed  in  the  inspection  of  milk  221 
days: 

Number  of  days  in  court 

Number  of  days  inspecting  milk 176 

Number  of  days  obteining  evidence 13 

Number  of  days  on  special  duty 34 

Number  of  days  inspecting  herds 1 

Total  number  of  days 224 

Number  of  creameries  inspected  as  to  condition 

Number  of  condenseries  inspected  as  to  condition 31 

Number    of    butter    creameries    and    cheese    factories 

inspected  as  to  condition 48 

Number  of  milk  peddlers  inspected 7 

Number  of  stores  inspected 55 

Number  of  stebles  inspected 1 

Number  of  cows  inspected 23 

Number  of  creamerymen's  milk  inspected  on  delivery  at 

boat  and  railroad  depots 40 
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Nnmber  of  dairymen's  milk  inspected  on   delivery  at 

creameries  and  railroad  depots 1^187 

Number  of  dairymen's  milk  inspected  on  delivery  at  but- 
ter creameries  and  cheese  factories 1 ,270 

Number  of  cans  of  creamerymen's  milk  inspected  on 

delivery  at  boat  and  railroad  depots 1 ,878 

^Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  railroad  depots 3 ,308 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  butter  creameries  and  cheese  factories 3,303 

Number  of  cans  of  peddlers'  milk  inspected 26 

Total  number  of  cans  of  milk  inspected 8,614 

Number  of  samples  delivered  to  chemists 4 

Number  of  complaints  made 

Number  of  appearances  in  cases 

Estimated  number  of  miles  traveled 9,276 

J.  J.   Sorogan,  expert  employed  in  the    inspection  of   milk 
twenty-five  days : 

Number  of  days  in  court 1 

Number  of  days  inspecting  milk 19 

Number  of  days  obtaining  evidence 3 

Number  of  days  on  special  duty 2 

Number  of  days  inspecting  herds 

Total  number  of  days 26 

Number  of  creameries  inspected  as  to  condition 6 

Number  of  condenseries  inspected  as  to  condition 

Number   of   butter    creameries    and    cheese    factories 

inspected  as  to  condition 

Number  of  milk  peddlers  inspected 6 

Number  of  stores  inspected 1 

Number  of  stables  inspected 

Number  of  cows  inspected 

Number  of  creamerymen's  milk  inspected  on  delivery  at 

boat  and  railroad  depots 


t 
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Number  of  dairymen's  milk  inspected  on  delivery  at 

creameries  and  railroad  depots 191 

Number  of  dairymen's  milk  inspected  on  delivery  at  butter 
creameries  and  cheese  factories 


Number  of  cans  of  creamerymen's  milk  inspected  on 
delivery  at  boat  and  railroad  depots 

Number  of  cans  of  dairymen's  milk  inspected  on'deUvery 

at  creameries  and  railroad  depots. . . .' 711 

Number  of  cans  of  dairymen's  milk  inspectojl  on  delivery 

at  butter  creameries  and  cheese  factories. 

Number  of  cans  of  peddlers'  milk  inspected 25 

Total  cans  of  milk  inspected 736 


Number  of  samples  delivered  to  chemist 1 

Number  of  complaints  made 1 

Number  of  appearances  in  cases h 1 

Estimated  number  of  miles  traveled 2,584 

Recapitulation  of  days  employed  and  services  rendered  in  the 
inspection  of  milk  by  all  the  experts  named  in  previous  tables : 

Number  of  days  in  court 11 

Number  of  days  inspecting  milk 491 

Number  of  days  obtaining  evidence 41 

Number  of  days  on  special  duty 127 

Number  of  days  inspecting  herds 5 

Total  number  of  days 675 

Number  of  creameries  inspected  as  to  condition 129 

Number  of  condenseries  inspected  as  to  condition 1 

Number    of   butter    creameries    and    cheese    factories 

inspected  as  to  condition 147 

Number  of  milk  peddlers  inspected 303 

Number  of  stores  inspected 133 

Number  of  stables  inspected 6 

Number  of  cows  inspected 189 

Number  of  creamerymen's  milk  inspected  on  delivery  at 

boat  and  railroad  depots 131 


New  York  Statb  Dairy  Commisbioner.  621 

Number  of  dairymen's  milk  inspected  on  delivery  at 

creameries  and  railroad  depots 3 ,018 

Number  of  dairymen's  milk  inspected  on  delivery  at 

butter  creameries  and  cheese  factories 3,334 

Number  of  cans  of  creamerymen's  milk  inspected  on 

delivery  at  boat  and  railroad  depots 6,613 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  creameries  and  railroad  depots 9,227 

Number  of  cans  of  dairymen's  milk  inspected  on  delivery 

at  butter  creameries  and  cheese  factories. 8,968 

Number  of  cans  of  peddlers'  milk  inspected 1 ,737 

Total  cans  of  milk  inspected 26,545 

Number  of  samples  delivered  to  chemist 21 

Number  of  complaints  made 18 

Number  of  appearances  in  cases 19 

Estimated  number  of  miles  traveled .', 39,764 

A  careful  summary  of  the  preceding  table  shows  that  in  this 
division,  the  experts  have  inspected  the  milk,  as  shipped  from  134 
creameries,  comprising  6,613  cans,  of  which  number  6,555  cans 
were  shown  by  lactometer  test  to  contain  milk  of  ''  apparently 
standard "  quality,  while  but  fifty-eight  cans  by  the  same  test 
were  found  to  have  been  below  that  grade.  Within  and  during 
the  time  stated,  the  milk  from  3,018  dairies  was  inspected  as 
delivered  by  the  farmers  at  the  creameries  and  railroad  depots, 
comprising  a  total  of  9,227  cans,  of  which  9,182  by  the  lacto- 
meter test  were  of  standard  quality,  and  forty-five  cans  showed 
slight  evidence  of  adulteration.  In  addition  to  the  above,  the 
milk  from  3,334  dairies  was  inspected  as  it  was  delivered  to  the 
different  butter  and  cheese  factories  hereinbefore  mentioned, 
comprising  a  total  of  8,968  cans,  of  forty  quarts  each,  and  that 
while  8,918  cans  were  of  standard  quality,  only  fifty  cans  failed  to 
meet  the  regulation  test  The  milk  as  sold  by  303  peddlers  and 
from  stores  in  the  different  places  visited  by  the  experts,  and  as 
inspected  by  them,  comprising  a  total  of  1,737  cans,  of  which 
number  only  seven  cans  were  discovered  as  of  an  inferior  grade. 
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The  following  summarized  table,  in  recapitulated  form,  will 
show  more  plainly  the  result  of  our  investigations  by  the  lacto- 
meter test,  with  the  percentage  of  each : 

Cans.     Per  cenL  Cans. 

134  Oreamerymen-s  milk 6,613  .009. .   doubtful    68 

3,018  Dairymen's  milk  at  creameries 

and  depots 9,227  .005. .   doubtful    45 

3 ,  334  Dairymen's  milk,  butter  cream- 
eries and  factories 8,968  .006..  doubtful    50 

303  Peddlers    and    store    dealers' 

milk 1,737  .004. .  doubtful      7 

Making  a  total  number  of  cans  inspected  26,545,  of  which  160 
contained  sUght  indications  of  adulterations. 

In  comparing  the  figures  given  herein  with  the  report  of  the 
Assistant  Dairy  Commissioner  Van  Yalkenburgh,  as  by  him  ren- 
dered last  year,  it  will  be  found  that  the  percentage  of  doubtful 
milk  has  lessened  considerably ;  demonstrating  to  you  and  more 
especially  to  the  dairying  interests  of  the  State  at  large,  the 
valued  importance  of  a  systematic  and  thorough  inspection  of  our 
whole  State  at  least  once  in  each  year.  I  am  of  the  opinion,  also, 
that  if  such  an  inspection  could  be  practically  conducted  onoe  in 
every  six  months,  the  practice  of  milk  adulteration  would  be  soon 
consigned  to  the  long  roll  of  lost  arts. 

As  a  resident  and  milk  producer  for  many  years  of  one  of  the 
greatest,  as  well  as  most  favorably  noted  milk-producing  counties 
of  our  State,  for  the  New  York  and  its  kindred  city-markets»  and 
knowing  the  extreme  care  and  attention  we  are  necessarily  com- 
pelled to  give  our  milk  that  it  may  reach  its  destination  in  a 
pure  and  healthy  marketable  condition,  I  have  to  respectfully 
recommend  to  all  dairymen  of  those  counties,  known  as  butter 
and  cheese  counties,  that  they  take  better  care  of  their 
milk  at  home  over  night,  it  being  such  a  perishable  arti- 
cle, and  more  especially  should  this  be  done  in  warm 
weather,  for  when  first  drawn  from  the  cow,  it  will  absorb 
almost  any  contaminating  odor  with  which  it  may  come  in  contact 
Knowing  this,  the  farmers  throughout  this  section  are  particular 
to  provide  themselves  with  a  number  of  cans  holding  forty  quarts 
each,  estimating  the  number  at  one  for  each  cow  in  the  dairy,  all 
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marked  and  ready  to  be  shipped  to  the  market  when  required. 
As  rapidly  as  these  oans  are  filled  with  warm  milk  they  are  imme- 
diately taken  to  a  separate  house  or  room  provided  for  the 
purpose,  and  placed  in  running  water,  not  warmer  than  50^  Fah- 
renheit ;  or  if  not  so  favored  with  running  water,  then  the  cans  of 
milk  are  placed  in  ice-water,  iii  which  they  are  allowed  to  remain 
until  the  time  for  taking  to  the  boat  or  oar.  Nearly  every  milk  pro- 
ducer in  this  county,  whether  he  possesses  the  advantage  of  cool 
running  water  or  not,  provides  himself  with  sufficient  ice  each 
winter  to  last  him  during  the  entire  coming  season,  and  by  which 
means  he  is  prepared  to  take  the  best  of  care  of  his  milk. 

This  precaution  I  have  thought  proper  to  make,  because  by  the 
reports  of  the  experts  coming  under  my  notice  I  am  advised  that 
the  majority  of  the  dairymen  of  the  class  last  referred  to  are  in 
the  habit  of  leaving  their  cans  of  milk  exposed  over  night,  or 
longer,  to  the  elements  of  the  weather,  being  neither  housed  nor 
covered  in  any  form,  while  the  idea  of  taking  the  trouble  to  place 
it  in  running  water  is  among  the  inventions  never  heard  nor 
thought  of  by  them.  I  have  not  the  slightest  doubt  that  the 
careless  manner  in  which  these  dairymen  keep  their  milk  at  home 
over  night  causes  more  tainted  and  adulterated  milk  than  any 
other  one  thing. 

This  opinion  is  strengthened,  also,  by  the  information  embodied 
in  the  report  of  the  experts  to  the  effect  that  on  several  occasions 
and  at  different  factories,  when  engaged  in  their  inspections,  or 
mornings  following  a  heavy  shower  of  rain  during  the  previous 
night,  the  foreman  of  the  factory,  after  receiving  and  weighing 
the  milk,  would  question  each  patron  as  to  his  estimated  quantity 
of  water  that  had  fallen  into  his  milk  from  the  rain«  A  certain 
amount  of  pounds  would  be  admitted  in  the  reply  given,  for  which 
amount  deduction  would  be  made  in  the  allowance  delivered. 

Now,  then,  this  being  a  matter  of  pure  guess-work  alone,  I  hold 
it  to  be  an  imposition  on  the  purchaser  of  the  milk,  and  on  his 
neighbors  as  well,  if  the  factory  is  conducted  upon  the  coopera- 
tive system,  if  not  an  injustice  to  himself  at  the  same  time. 

I  would  suggest  that  the  proprietor  or  proprietors  of  a  factory, 
engaging  milk  from  the  farmers,  insist  upon  it  as  one  of  the  con- 
ditions of  the  agreement  that  each  farmer  keeping  his  milk  at 
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home  oyer  night  shall  place  it  in  a  box  of  cool  water,  situated  m 
a  house  or  room  set  apart  and  maintained  for  snch  use  only,  thus 
permitting  the  lids  to  be  wholly  removed  from  the  cans  and  the 
free  escape  of  all  animal  heat  from  the  milk. 

The  farmer  contemplating  the  establishment  of  a  factory  for  the 
purpose  named,  in  conjunction  with  his  neighbors  and  to  be  con- 
ducted upon  the  cooperatiye  plan,  I  would,  also,  advise  that  he 
take  particular  care  to  have  a  rule  of  the  above  purport  inserted 
into  the  agreement  or  by-laws  governing  such  association,  and  that 
it  be  strictly  adhered  to  by  all  who  may  be  included  or  interested 
therein. 

Should  this  care  be  exercised  by  all  dairymen,  I  am  of  the 
further  opinion  that  the  standard  of  their  milk,  as  well  as  the 
product  thereof,  would  be  largely  increased,  and  that,  when  once 
inaugurated  by  and  among  them,  they  will  not  again  revert  tor  the 
old,  careless  and  totally  unreliable  system  now  in  vc^ae  in  their 
management  of  the  milk-producing  business. 

In  conclusion  I  am  pleased  to  report  that,  in  the  discharge  of 
my  duties  as  Assistant  State  Dairy  Commissioner,  I  have  been 
greatly  assisted  by  the  experience,  courtesy  and  general  desire  of 
the  experts  in  this  division  to  do  all  within  their  power  to  render 
my  duties  as  pleasant  as  possible,  and  to  promote  the  efficiency  of 
the  department  in  all  its  particulars. 

Very  respectfully  submitted. 

R  D.  TUTHILL, 

Assistant  State  Dairy  Gommisstaner. 

Washingtonvillb,  Obange  County,  N.  T.,  October  1, 1888. 


Report  of  M.  A.  Perry  and  P.  J.  Sutley, 
Assistant  Dairy  Commissioners. 


Buffalo,  October  1,  1888. 
Hon.  JosiAH  K  Bbown, 

New  York  StcUe  Dairy  Commissioner,  Albany  N.  F.  : 

DsAB  SnL — We  beg  leave  to  submit  the  following  report  of  the 
work  of  the  Dairy  Commission  done  under  our  supervision  in  the 
western  part  of  the  State  during  the  year  ending  on  the  30th  day 
of  September,  1888. 

We  have  concluded  to  submit  a  joint  report  of  the  work  per- 
formed in  this  section  for  the  reason  that  there  has  been  no 
special  division  of  territory  between  us,  and  have,  therefore,  in 
nearly  all  the  work  pertaining  to  the  department,  acted  in  concert 
We  have  each  exercised  the  authority  vested  in  us,  and  performed 
our  duty  in  such  portions  of  the  territory  as  we  deemed  proper, 
and  have  acted  together  in  directing  the  labor  of  employes  of  the 
department  under  our  charge,  and  the  work  performed  has  been 
of  such  character  that  we  believe  that,  together,  we  can  present  a 
more  succinct  and  intelligent  report  of  it  than  we  could  by  making 
individual  reports. 

In  the  last  annual  report  of  Assistant  Commissioner  Perry  it  was 
stated  "  that  on  the  1st  day  of  July,  1886,  at  the  urgent  and  persis- 
tent request  of  H.  W.  Bichardson,  Esq.,  one  of  the  members  of 
the  cheese  manufacturing  firm  of  Bichardson,  Beebe  &  Co.,  pro- 
prietors of  the  Marshfield  and  Cloverfield  Cheese  Factory  Combi- 
nation, Mr.  Schurr,  of  Holland,  Erie  county,  N.  Y.,  who  was  one 
of  the  patrons  of  said  cheese  combination,  was  notified  that  milk 
delivered  by  him  to  a  certain  cheese  factory  in  Holland,  in  said 
county,  on  the  16th  day  of  June,  1886,  to  be  manufactured  into 
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cheese,  was  impure  and  adulterated,  and  payment  was  demanded 
of  the  penalty  therefor.  Said  Schurr  denied  the  charge  and 
declined  and  refused  to  pay  the  same.  This  being,  apparently,  a 
clear  case  of  violation  of  the  dairy  laws,  at  the  urgent  request  of 
Mr.  BichardsoH,  on  the  sixth  day  of  July,  a  civil  suit  was  commenced 
against  the  said  Schurr  in  the  Supreme  Court  of  the  State,  in 
Erie  county.  •  The  defendant  filed  an  answer  in  the  case.  Tlus 
case  has  been  put  on  the,  calendar  of  said  court  several  times  for 
trial,  but  owing  to  the  absence  of  Professor  Witthaus,  the  chemist 
who  made  the  analysis  of  the  milk,  and  by  my  inability  to  pro- 
cure his  attendance,  I  have  been  compelled  to  consent  that  the 
case  should  go  over.  This  case  was  noted  for  trial  on  the  fifth 
day  of  the  present  month  of  December,  but  owing  to  the  absence 
of  Professor  Witthaus  I  was  obliged  to  put  the  case  over  the 
present  term."  ^ 

This  case  was  again  noticed  for  trial  at  the  April  term  of  the 
court,  and  was  set  down  for  trial  for  April  23,  1888.  Professor 
Witthaus  was  sub^naed  on  April  twenty-first  at  New  York,  but 
had  been  previously  subpoenaed  to  attend  as  a  witness  in  a 
murder  trial  at  Yonkers  for  the  same  day.  This  case  was  held 
for  several  days  and,  Professor  Witthaus  not  being  able  to  attend, 
ag£kin  went  over  the  term.  It  is  confidently  expected  that  this 
case  will  be  tried  at  the  next  term  of  the  court  which  convenes  on 
November  26,  1888,  and  arrangements  have  been  made  to  have 
Professor  Witthaus  here  at  that  time.  Extreme  difficulty  has 
been  experienced  in  procuring  his  attendance  here  as  a  witness 
since  his  removal  to  New  York,  and  the  delays  in  this,  as  well  as 
other  cases  heretofore,  are  attributable  largely,  if  not  entirely,  to 
this^cause. 

The  case  of  the  people  against  one  George  Fox,  against  whom 
an  action  to  recover  the  statutory  penalty  for  selling  adulterated 
milk  on  July  14,  1885,  at  the  city  of  Buffalo,  commenced  on  the 
20th  day  of  July,  1886,  and  which,  as  reported  by  Assistant  Oom- 
missioner  Perry  in  the  last  annual  report,  was  then  pending,  and 
had  been  continued  from  term  to  term  on  account  of  the  absence 
of  Professor  Witthaus,  is  still  imdetermined  and  pending  for  the 
reasons  stated  above,  m  relation  to  the  Schurr  case. 
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The  aboYe-menidoned  two  actions  are  all  the  cases  to  recover 
penalties  that  have  been  commenced  by  authority  of  the  Assistant 
.  Dairy  Commissioners  in  the  western  part  of  the  State  that  are 
still  pending  and  undetermined. 

There  is  every  reason  to  believe  that  the  people  will  ultimately 
succeed  in  recovering  a  judgment  in  both  of  these  cases  against 
the  defendants  whenever  a  trial  thereof  can  be  had. 

The  following  list  contains  the  names  of  all  persons  against 
whom  prosecutions  have  been  commenced  in  the  police  court  of 
Buffalo,  during  the  current  year,  for  offering  for  sale  and  for  selling 
impure,  adulterated  and  unwholesome  milk,  and  their  residences, 
viz. :  William  A.  Torge,  Buffalo,  N.  T. ;  Edward  C.  Beiser,  Buffalo, 
N.  T.,  and  John  T.  Lannen,  Buffalo,  N.  T.,  all  of  whom  were 
duly  convicted. 

The  following  persons  have  been  convicted  in  the  police  court 
of  Buffalo  during  the  present  year  for  selling  adulterated  milk, 
and  have  each  been  fined  the  amounts  set  opposite  their  respective 
names,  which  fines  have  all  been  paid : 

William  A.  Torge,  convicted,  fined $26  00 

Edward  C.  Beiser,  convicted,  fined 25  00 

John  T.  Lannen,  convicted,  fined 25  00 

Total  amount  of  fines  collected $75  00 

Of  the  above  amount  of  fines  collected  the  police  justice  of 
the  city  of  Buffisdo  has  paid  the  sum  of  thirty-seven  dollars  and 
fifty  cents  to  the  State  Treasurer,  being  one-half  of  the  fine  col- 
lected in  each  case.  The  two  inspectors  in  the  employ  of  this 
department  in  the  city  of  Buffalo,  have,  during  the  past  yeari 
made  inspection  of  milk  exposed  for  sale  by  peddlers  and  store- 
keepers in  the  city  of  Buffalo  as  follows  : 

By  George  H.  Palmer 2,142 

By  Michael  Galligan 2,780 

Total  number  of  inspections 4,922 
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Samples  of  suspected  milk  were  taken  for  examination  and 
were  tested  with  the  lactometer  and  cream  guage  (Spence's  forced 
method)  as  follows : 

By  Michael  Galligan. 470 

By  George  H.  Palmer 160 

Total  number  of  samples  of  suspected  milk  tested . .  630 

These  samples  were  taken  for  examination  where  the  milk 
appeared  on  inspection  to  be  of  doubtful  quality.  The  lacto- 
meter and  cream  gauge  tests  showed  that  only  five  per  cent 
of  the  samples  taken  were  below  the  standard.  In  each 
case  where  a  sample  of  milk  was  taken  for  examination  the 
inspector  issued  a  certificate  to  the  dealer  from  whom  it 
was  taken  showing  the  standard  of  his  milk,  making  630  of 
such  certificf^tes  issued  during  the  year.  These  inspections  were 
often  made  upon  the  request  of  the  dealers  themselves,  who  hare 
come  to  rely  for  protection  upon  this  department,  and  the  system 
of  giving  certificates  has  found  much  favor  amongst  them.  The 
inspectors  still  meet  with  some  resistance  from  certain  peddlers, 
and  have  been  subjected  to  assaults  in  two  or  three  instances  dur- 
ing the  past  year,  under  somewhat  aggravating  circumstances. 
Nothing,  however,  has  been  done  in  the  way  of  punishing  these 
persons  for  such  assaults,  because  in  one  instance  particularly  the 
assault  was  made  by  a  boy  some  16  or  17  years  old,  who  was  in 
charge  of  a  milk  wagon,  and  who  probably  was  not  aware  of  the 
authority  of  the  inspector,  and  for  the  further  reason  that  it  was  not 
deemed  advisable  to  have  our^officers  appearing  in  the  police  court 
as  aggrieved  parties  too  often,  and  as  the  defendants  would  usu- 
^y  have  a  large  number  of  witnesses  to  dispute  the  unsupported 
testimony  of  our  inspector. 

In  addition  to  the  milk  inspections  made  in  Bufiialo  by  the 
above-named  inspectors  they  have  been  detailed  to  visit  the 
adjoining  towns  and  counties  to  make  inspections  and  to  take 
samples  of  suspected  milk  for  analysis  from  farmers  sending  milk 
to  this  city  and  of  persons  delivering  milk  to  cheese  factories. 
These  visits  were  made  upon  the  complaints  of  the  dealers  here 
who  obtained  their  supplies  of  the  farmers,  and  of  the  managers 
or  patrons  of  the  different  cheese  factories. 
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During  the  year  there  were  delivered  to  the  ohemists  for  analy- 
sis seventy-foor  (74)  samples  of  milk  by  expert  Gteorge  H. 
Palmer. 

Of  this  number,  the  number  taken  from  dealers  in  the 
city  of  Buffalo  was 36 

The  number  taken  from  farmers  who  sent  milk  to  the 

dealers  of  the  city  of  Buffalo 10 

The  number  taken  at  cheese  factories  was 28 

Total  samples  taken  and  delivered  to  ohemists 74 

Of  this  number  of  samples  delivered  to  chemists  for  analysis, 
twenty-nine  proved  to  be  adulterated,  and  it  was  found  that  six- 
teen of  such  adultered  samples  were  taken  from  the  dealers  in  this 
city ;  four  of  such  adulterated  samples  were  taken  from  farmers, 
and  nine  of  such  adulterated  samples'  were  taken  at  cheese 
factories. 

The  system  of  inspection  in  the  city  of  Buffalo  has  been  very 
thorough,  and  the  result  shows  a  very  satisfactory  condition  of 
the  milk  supply  of  said  city,  and  in  most  of  the  cases  here  which 
have  proven  to  be  below  the  standard  the  adulteration  has  been 
comparatively  slight.  Dealers,  as  a  rule,  regard  our  efforts  to 
improve  the  quality  of  the  milk  supply  with  much  favor,  and  extend 
every  facility  to  our  inspectors  to  aid  them  in  their  worL  The 
prejudice  that  existed  against  the  officials  of  this  department, 
when  work  was  first  commenced  here,  has  disappeared.  There  is 
no  longer  any  association  of  milk  dealers  to  resist  the  enforce- 
ment of  the  dairy  laws,  and  when  an  offender  is  caught  there  is 
but  little  resistance  in  the  courts.  In  fact,  the  majority  of  the 
complaints  made  to  us  come,  not  from  the  consumers,  but  from 
the  dealers  themselves  who  buy  their  milk  in  the  country  and  who 
make  almost  daily  requests  to  have  the  milk  sent  to  them  tested. 
That  their  requests  are  justified  to  some  extent,  and  that  there 
is  foundation  for  their  complaints,  is  shown  by  the  results  of  the 
chemical  analysis  of  the  samples  of  the  milk  taken  from  the  farm- 
ers who  supply  them.  The  majority  of  the  milk  dealers  of  this 
city  have  become  convinced  that  the  efforts  of  this  department  are 
a  benefit  rather  than,  an  injury  to  them ;  that  this  department  is  a 
permanent  part  of  the  State  government  designed  in  the  interests 
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of  the  people,  and  that  violation  of  the  law  will  not  be  tolerated. 
They  consequently  are  furnishing  to  the  citizens  of  this  city  pure  and 
wholesome  milk,  and  are  endeavoring  to  keep  within  the  law,  and 
to  protect  not  only  themselves  but  their  customers  by  insisting 
that  the  producers  who  supply  them,  shall  likewise  observe  the 
law  and  shall  not  place  them  in  jeopardy  of  fine  or  imprisonment 
by  furnishing  them  adulterated  milk.  There  are  still  some  dealers 
who  persist  in  violating  the  law,  as  there  probably  always  will  be, 
but  the  number  is  very  small,  as  is  shown  by  the  results  of  the 
inspection  of  our  agents  and  the  analyses  made  by  the  chemists, 
and  we  believe  that  the  quality  of  milk  furnished  here  in  the 
aggregate  is  as  good  as  can  reasonably  be  expected  in  a  city  of 
this  size,  having  so  large  a  number  of  milk  dealers. 

Of  the  twenty-nine  persons  who  have  been  detected  in  selling 
adulterated  milk  in  this  city  and  vicinity,  as  stated  above,  three 
have  been  convicted  in  the  police  court  of  Buffalo,  as  hereinbefore 
reported,  and  prosecution  wUl  be  commenced  against  the  thirteen 
other  city  dealers  as  soon  as  the  work  of  the  department  now 
under  way,  in  the  inspection  of  cheese  factories,  is  completed,  and 
the  attendance  of  the  necessary  witnesses  can  be  procured  without 
delaying  that  work. 

Seven  of  such  persons  who  furnished  adulterated  milk  to  cheese 
factories  have  settled  with  the  managers  and  patrons  of  the  several 
factories,  by  paying  ceri;ain  damages,  and  the  other  two  have  made 
offers  of  settlement  which-  are  now  under  consideration  by  the 
factory  managers.    Two  of  the  farmers  sending  adulterated  milk 
to  dealers  in  this  city  have  settled  with  such  dealers.     Prosecu- 
tions have  not  been  commenced,  nor  are  any  contemplated  against 
those  persons  who  have  made  satisfactory  arrangements   and 
settled  with  the  aggrieved  parties,  for  the  reason  that  they  were 
detected  in  each  case  upon  the  complaint  of  those  parties  who 
invoked  the  aid  of  this  department  for  their  own  protection,  and 
the  guilty  parties  having  acknowledged  their  guilt  and  paid  the 
penalty  in  the  way  of  damages,  and  have  given  assurances  that  in 
the  future  they  would  supply  pure  milk,  we  believe  the  object 
sought  to  be  accomplished  by  the  dairy  department,  the  stop- 
ping of    the    sale    of    impure  milk,   has  in  these  cases,  been 
attained  and  that  no  further  punishment  need  be  inflicted  on 
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those  persons.  But  should  these  parties  be  again  detected 
in  supplying  adnlterated  milk,  they  wiU  be  rigorously  prosecuted 
bj  this  department.  The  remaining  farmer,  to  whom  frequent 
complaints  had  been  made  by  the  dealer  in  this  city,  whom  he 
supplied,  before  we  were  called  upon,  and  whom  we  have  detected 
on  two  different  occasions  in  supplying  adulterated  milk,  has 
shown  no  disposition  to  mend  his  ways  or  to  treat  his  patrons 
fairly,  and  will  be  prosecuted  at  the  earliest  opportunity. 

In  the  last  annual  report  of  Assistant  Commissioner  Perry,  it 
was  stated  that  the  case  of  The  People  t;.  Henry  Schaefer,  who 
was  convicted  in  the  police  court  of  Buffalo  of  selling  adulterated 
milk,  December  30, 1885,  was  affirmed  by  the  Court  of  Sessions  of 
Erie  county,  February  10,  1886,  and  that  the  judgment  and  order 
of  the  Court  of  Sessions  was  affirmed  by  the  General  Term  of  the 
Supreme  Court  in  June,  1886,  and  the  proceedings  remitted  to  the 
Court  of  Sessions  to  proceed  thereon,  and  that  no  further  action 
had  yet  been  taken  in  the  case  and  no  steps  taken  by  the  district 
attorney  to  carry  the  judgment  into  effect. 

Nothing  has  yet  been  done  by  the  district  attomt^y  in  this  case, 
and  we  can  only  repeat  what  was  said  by  Assistant  Commissioner 
Perry  a  year  ago,  that  in  cases  prosecuted  by  indictment  the  dis- 
trict  attorney  has  full  control,  and  no  power  is  vested  in  this 
department  to  hasten  his  action.  We  have  exhausted  all  our 
powers  and  have  used  our  best  endeaTors  to  have  this  case  finally 
disposed  of,  but  without  success.  This  department  has  done  all 
it  can  in  this  matter,  and  the  responsibility  for  the  failure  to 
execute  the  law  fully  does  not  rest  on  the  Dairy  Commission.  The 
sale  of  oleomargarine  in  the  city  of  Buffalo  has  entirely  ceased, 
and  we  confidently  assert  that  no  "  imitation  butter  "  can  be  pur- 
chased at  any  place  in  this  city. 

During  the  past  year  our  two  agents  in  Buffalo  have  made  a 
large  number  of  inspections  of  butter,  and  have  taken  samples  of 
suspected  butter  from  different  dealers,  and  at  hotels  and  other 
public  places  of  entertainment  The  inspectors  have  made  tests 
of  eighty-seven  samples  of  suspected  butter  but  none  of  such 
samples  were  delivered  to  the  chemist  for  analysis,  as  they  all 
proved  to  be  butter,  very  poor  it  is  true,  but  the  inspectors  v/ere 
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satisfied  from  their  examination  that  all  said  eightj-seven  sample 
so  taken  and  thoroughly  tested  were  in  fact  butter. 

Prior  to  May  first,  last,  there  were  four  persons  in  ibis  citf 
who  sold  oleomargarine,  and  one  mannfactarer,  who  manufactaied 
and  sold  under  licenses  issued  by  the  United  States.  When  these 
licenses  expired,  on  the  first  of  last  May,  none  of  them  were 
renewed,  and  daring  the  present  year  there  have  been  no  licenses 
issued  to  manufacturers  or  dealers  in  oleomargarine  by  the  Internal 
Bevenue  Collector,  either  in  Buffalo,  or  any  other  county  or  dtj 
in  the  twenty-eighth.  Internal  Beyenue  District  which  indudee 
every  county  in  our  jurisdiction. 

Our  inspectors  in  Buffalo  have  made  from  two  to  three  yiaits  to 
the  public  markets  of  this  city,  and  to  the  wholesale  groceries  and 
commission  houses,  and  also  to  the  different  freight  houses  in 
search  of  oleomargarine  or  imitation  butter,  but  since  May  first, 
have  been  unable  to  discover  any,  and  have  been  unable  to  learn 
where  any  was  sold  or  offered  for  sale,  and  it  has  been  impossible 
either  for  us  or  our  employes  to  procure  any  imitation  butter 
since  May  first,  last.  Prior  to  May  first  Jacob  Dold  of  this  citv 
was  the  only  manufacturer  of  oleomargarine  in  western  New  York, 
and  also  had  a  wholesale  and  two  retail  stores,  selling  nearly  all 
the  oleomargarine  sold  in  this  city.  He  also  stood  behind  the 
other  persons  selling  the  stuff  here,  and  gave  them  assurances  of 
protootion  in  case  of  prosecution.  In  March  1887,  five  indict- 
ments were  found  against  him  for  manufacturing  and  selling  oleo- 
margarine made  in  imitation  or  semblance  of  natural  butter,  and 
repeated  and  earnest  efforts  were  made  to  bring  such  indictments 
to  trial  He  professed  a  determination  to  resist  the  law  and  to 
contest  the  constitutionality  of  the  statute  in  the  courts  of  the 
United  States.  He  apparently  maintained  this  determination 
until  about  the  time  of  the  decision  rendered  by  the  Supreme 
Court  of  the  United  States  in  a  case  which  arose  in  the  State  of 
Pennsylvania  involving  the  constitutionality  of  the  statute  of  that 
State  relating  to  the  manufacture  and  sale  of  imitation  butter,  sad 
which  is  practically  the  same  as  the  statute  of  this  State,  by  which 
decision  the  Pennsylvania  statute  was  declared  valid  and  constitu- 
tional, when,  on  hearing  such  decision,  he  immediately  ceased  to 
manufacture  oleomargarine,  took  out  all  his  machinery  used  for  that 
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purpose,  and  shipped  all  the  stock  he  had  on  hand  out  of  this  State. 
He  closed  his  wholesale  and  retail  stores,  and  did  not  renew  his  man- 
ufacturers', wholesale  dealers'  or  retail  dealers'  licenses,  and 
absolutely  quit  the  business.  Since  May  first,  last,  he  has  neither 
manufactured  nor  sold  oleomargarine  or  any  other  imitation  butter, 
and  we  are  absolutely  confident  that  none  can  be  purchased  here, 
and  that  none  is  used  here,  at  least,  in  any  place  of  public  entertain- 
ment The  five  indictments  are  still  pending  against  Dold,  and 
we  believe  that  no  good  purpose  will  be  served  by  prosecuting 
either  these  indictments  or  the  indictments  still  pending  against 
John  Keho,  Anthony  W.  Yoltz,  John  Berting,  Henry  Smith, 
Frederick  Brennison  and  Andrew  J.  Kurtz.  The  manufacture 
and  sale  of  the  article  has  been  stopped,  and  the  prosecution  of 
offenders  were  only  intended  as  a  means  to  accomplish  that  end, 
and  the  object  sought  having  been  attained,  we  believe  that  the 
people  will  be  satisfied  with  the  work  done  and  will  not  demand 
the  punishment  of  those  who  formerly  dealt  in  imitation  butter. 
The  sale  of  oleomargarine  in  this  city  a  year  ago  was  confined  to 
quite  narrow  limits,  as  was  reported  at  that  time,  and  it  is  most 
gratifying  to  be  able  to  report  the  complete  cessation  of  the  sale 
of  this  most  deleterious  article.  There  are,  however,  large  quan- 
tities of  very  poor  butter,  which  has  been  "  renovated,"  sold  here, 
and  which  people  often  mistake  for  oleomargarine.  We  do  not 
see,  however,  how  this  department  can  do  anything  directly  to 
improve  the  quality  of  this  butter.  The  only  remedy  that  there 
seems  to  be  is  for  the  people  themselves  to  refuse  to  purchase 
such  stuff,  as  they  certainly  ought  to  be  able  to  detect  the  very 
inferior  qualiiy  of  the  butter  about  which  they  have  complained 
to  us  and  of  which  they  have  offered  us  many  samples  for 
inspection. 

The  dairy  products  now  offered  for  sale  in  this  city  show  a  great 
improvement  in  quaUty  over  preceeding  years.  There  has,  ever 
since  the  creation  of  the  Dairy  Commission  and  the  commence- 
ment of  its  labors  here,  been  a  constant  and  steady  improvement 
in  the  quality  of  dairy  products  sold  here,  and  we  believe  that  the 
people  have  cause  to  be  thankful  to  the  promoters  of  this  depart- 
ment, and  to  be  well  satisfied  with  the  efficient  work  done  by  its 

officers. 
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During  the  past  year  the  agent  of  this  department  at  Bocheeter, 
Mr.  John  H.  Foley,  and  the  inspector,  Mr.  Jeremiah  Clark,  haye 
carried  on  the  work  of  the  inspection  of  milk  in  that  city  npon  the 
same  plan  pursued  by  the  officers  of  this  department  in  this  city, 
and  have  made  1,787  inspections  during  that  time.  From  the 
inspections  made  by  them  they  found  it  necessary  to  deliYer  to 
Professor  S.  A.  Lattimore,  for  analysis,  seventy-one  (71)  samples 
of  milk  which  they  thought  to  be  adulterated.  Such  samples 
were  taken  and  analyses  made  during  the  following  named  months 
and  the  following  results  obtained  : 


MONTHS. 


1888. 

April 

June 

July 

September 

Total 


Number 

of  samples 

taken. 


4 
12 
24 
31 


71 


Adulte- 
rated. 


1 

5 

18 
26 


50 


Unadul- 
terated. 


3 
7 
6 
5 


21 


It  thus  appears  that  the  milk  supply  in  Rochester  is  of  exceed- 
ingly poor  quality  and  that  the  sale  of  adulterated  milk  there  is 
the  rule,  and  that  in  the  past  two  or  three  months  the  increase  in 
adulteration  has  been  very  rapid. 

We  regret  exceedingly  to  be  obliged  to  report  this  condition  of 
affairs  at  Bochester,  as  in  the  last  annual  report  of  Assistant  Com- 
missioner Perry  the  hope  was  expressed  that  it  could  soon  there- 
after be  reported  that  the  sale  of  adulterated  milk  at  Bochester, 
as  well  as  at  Buffalo,  would  be  the  exception  instead  of  the  rule. 

This  hope  was  based  upon  the  fact  that  the  prosecutions  of 
offenders  at  Bochester,  although  the  final  termination  of  those 
prosecutions  was  not  favorable  to  this  department,  for  reasons 
stated  at  length  in  that  report,  had  met  with  popular  favor  and 
had  the  effect  of  restraining  the  other  milkmen  there  &om 
adulterating  their  milk,  resulting  in  a  very  marked  improvement 
of  the  quality  of  the  milk  suppUed  by  the  dealers  to  the  citizens 
of  Bochester.  That  was  the  actual  condition  at  that  time  and 
continued  to  be  for  several  months  thereafter.    Our  agents  in  that 
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city  made  daily  inspections  and  carefol  lactometer  and  cream 
gauge  tests  of  numerous  samples  of  milk,  during  the  winter 
months,  and  found  the  milk  so  tested  to  be  of  excellent  quality 
and  above  the  standard.  They  did  not  find  any  milk  that,  accord- 
ing to  the  tests  made  by  them,  appeared  to  be  of  so  doubtful 
quality  as  to  justify  them  in  haying  it  analyzed  by  the  chemists 
until  the  month  of  April  last,  when,  as  stated  above,  four  samples 
were  take  for  analysis.  The  analyses  of  these  four  samples 
showed  that  but  one  was  adulterated  and  that  the  ether  three 
were  above  the  standard.  In  June,  twelve  samples  of  suspected 
milk  were  taken  to  Professor  Lattimore  for  analysis,  of  which  five 
proved  to  be  adulterated,  showing  that  the  adulteration  of  milk, 
which  was  so  prevalent  the  year  before,  was  again  very  materially 
increasing.  In  July  a  still  worse  state  of  affiairs  was  revealed 
when  it  appeared  that  out  of  twenty-four  samples  of  suspected 
milk  delivered  to  the  chemist  for  analysis,  eighteen,  or  three- 
quarters  of  them,  proved  to  be  adulterated.  In  September,  the 
milkmen  evidently  thinking  their  methods  were  undiscovered, 
grew  bolder,  and,  of  the  thirty-one  samples  of  suspected  milk 
taken  for  analysis,  twenty-six  proved  to  be  adulterated.  Thus  the 
milk  supply  of  Rochester,  which  for  the  first  six  months  of  this 
year  appeared  to  be,  and  in  fact  was,  of  good  quality,  has,  during 
the  past  three  months,  become  most  wretched  and  as  poor  as  it 
was  before  this  department  made  any  efforts  to  improve  it  This 
condition  has  probably  been  caused,  in  part  at  least,  by  the 
unfavorable  termination  of  the  cases  prosecuted  in  Rochester  a 
year  ago  by  the  reversal  of  the  judgment  of  conviction  of  the  police 
court  by  the  Court  of  Sessions  of  Monroe  county.  The  defendants 
in  those  cases  escaped  punishment,  and  while  the  fact  that  the 
dairy  department  had  commenced  prosecutions,  served  to  deter 
others  from  violating  the  law  for  a  considerable  period,  when 
they  found  that  no  further  prosecutions  were  commenced  after 
the  conclusion  of  those  cases,  they,  perhaps,  concluded  that  our 
efforts  had  proven  futile,  and  that  we  had  abandoned  all  hope  of 
convicting  persons  charged  with  the  violation  of  the  dairy  laws  in 
Bochester.  We,  on  the  other  hand,  were  led  to  believe,  from  the 
reports  of  the  employes  of  this  department^  of  their  inspection  of 
the  milk  supply  there  prior  to  the  month  of  June,  that  the  adul- 
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teration  of  milk  at  Bochester  had  pratically  ceased,  and  that  it 
was,  therefore,  unnecessary  to  institute  further  prosecutions 
against  those  who  had  been  detected  in  yiolation  of  the  daiir 
laws.doring  the  preceeding  year.  When,  however,  it  was  brought 
to  our  knowledge,  by  the  reports  of  analyses  made  by  Professor 
Lattimore  in  the  latter  part  of  June  last,  that  adulteration  of  milk 
was  being  again  extensively  practised,  we  were  about  commendsg 
the  very  extensive  and  important  work  of  inspecting  every  cheese 
factory  in  the  fourteen  counties  of  the  State  under  our  superri- 
sion,  which  work  had  occupied  the  time  of  all  the  employes  nndei 
our  charge  and  has,  also,  required  the  services  of  extra  employes 
in  order  to  complete  the  work  during  the  cheese  season,  and  ve 
consequently  have  not  had  the  time  at  our  disposal  to  give  th&t 
attention  to  the  prosecution  of  the  persons  practising  such  adul- 
teration, that  is  required.  We,  however,  having  now  completed 
the  cheese  factory  inspection,  shall  soon  have  the  opportunity  to 
commence  such  prosecutions  against  offenders  at  Bochester  as 
may  be  required,  and  shall  use  every  endeavor  to  permanently, 
this  time,  put  an  end  to  the  wholesale  adulteration  of  milk 
at  that  place.  It  seems  that  only  the  practical  lesson  of  convic- 
tion, will  have  the  proper  effect,  and  we  shall  try  to  enforce  this 
lesson  in  such  a  manner  at  Bochester  that  it  will  not  soon  be  for- 
gotten by  those  who  persist  in  selling  adulterated  and  unwhole- 
some milk.  We  can,  however,  report  that  at  Bochester  the  sale 
of  oleomargarine  or  any  other  kind  of  imitation  butter  has  been 
entirely  suppressed.  During  the  latter  part  of  the  year  1886  and 
the  first  three  months  of  1887,  very  large  quantities  of  oleo- 
margarine were  sold  in  Bochester,  but  the  sale  was  entirely 
stopped  through  the  efforts  of  this  department  after  April  1, 
1887,  without  prosecuting  any  of  the  persons  guilty  of  selling 
or  supplying  the  same  to  their  customers  and  guests  as  stated 
in  the  last  annual  report  of  Assistant  Commissioner  Periy, 
except  in  one  instance.  On  October  12,  1887,  it  was  discov- 
ered that  one  Samuel  Brewer,  keeper  of  a  hotel  at  No.  8 
Front  street,  in  Bochester,  was  serving  oleomargarine  to  his 
gaests.  A  sample  of  the  same  was  obtained  and  delivered  to 
Professor  Lattimore  for  analysis,  and  he  pronounced  the  same  to 
be  oleomargarine  or  butterine.     Brewer  immediately  thereafter 
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ceased  its  use,  and  since  that  date  we  have  been  unable  to  dis- 
cover any  oleomargarine  for  sale  or  in  use  at  any  plaoe  in  Rochester. 
The  inspectors  there  haye  been  very  vigilant  in  their  efforts  since 
tliat  time  to  ascertain  whether  any  oleomargarine  was  being  sold 
at  or  being  sent  to  Rochester,  but  have  been  unable  to  find  any. 
Several  complaints  were  made  to  them  by  parties  who  suspected 
that  oleomargarine  had  been  sold  to  them,  and  during  the  month 
of  February  last  several  samples  of  the  suspected  butter  were 
delivered  to  Professor  Lattimore  for  analysis,  all  of  which  proved 
to  be  genuine  butter.  In  December  last  four  samples,  suspected 
of  being  oleomargarine,  were  delivered  to  him,  in  April  four 
samples  were  delivered  to  him,  and  in  June  one  sample  was 
delivered  to  him,  all  taken  at  Rochester,  all  of  which  upon  being 
analyzed  proved  to  be  genxdne  butter. 

In  August  and  September  of  this  year  it  was  claimed  by  the 
Rochester  newspapers  that  oleomargarine  was  again  being  sold 
in  Rochester,  and  we  commenced  a  systematic  investigation  to 
ascertain  if  it  was  true.  Thinking  that,  perhaps,  the  regular 
inspectors  of  this  department,  who  had  become  well  known  to  the 
grocers  and  other  dealers  in  dairy  products  in  Rochester,  might, 
on  that  account,  not  be  able  to  discover  the  presence  of  this 
article  in  that  city,  we  secured  the  services  of  a  private 
detective,  who  was  not  known  to  be  in  the  employ  of  this 
department,  to  detect,  if  possible,  any  person  guilty  of  selling 
oleomargarine  or  using  it  at  any  public  hotel,  restaurant  or 
boarding-house.  He  possessed  special  facilities  for  doing  this 
work,  on  account  of  his  other  professional  associations,  and  made 
a  careful  search  for  oleomargarine  at  all  the  groceries  and  com- 
mission houses,  and  at  the  railroad  freight  depots  and  express 
offices,  to  all  of  which  he  had  free  knd  unobstructed  access,  and 
his  report  to  us,  just  prior  to  October  first,  was  that  he  had  been 
unable  to  discover  a  single  violation  of  the  law  in  the  sale  or  use 
of*  oleomargarine  in  the  city  of  Rochester.  As  a  special  induce- 
ment to  him  to  perform  his  work  with  great  thoroughness,  we 
offered  him  a  reward  of  $100  for  every  sample  that  he  could 
obtain  of  oleomargarine  or  any  other  imitation  of  butter  offered 
for  sale  or  used  at  any  public  place  of  entertainment  for  guests  in 
the  city  of  Rochester.    We  are  satisfied  that  his  report  is  correct. 
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and  that,  during  the  past  year,  or  since  October  12,  1887,  there 
has  been  no  oleomargarine  used  in  that  citj. 

Our  regular  butter  and  cheese  expert  at  Rochester,  Mr.  lieander 
W.  Oooley,  has  been  engaged  in  the  wholesale  dealing  of 
butter  and  cheese  at  Rochester  for  several  years,  and  is  well 
acquainted  with  all  the  dealers  in  butter  and  cheese  m  said  citr 
of  Rochester.  He  has  kept  vigilant  watch  over  all  such  dealers, 
and  has  often  reported  to  us,  during  the  past  year,  that  he  was 
unable  to  find  any  spurious  or  imitation  butter  or  cheese  in  the 
city  of  Rochester  or  in  the  towns  adjoining. 

The  work  performed  by  us  and  the  experts  and  agents  of  the 
dairy  department  in  the  county  of  Cattaraugus,  during  the  past 
year,  has  consisted  chiefly  of  visiting  the  cheese  factories  situated 
in  the  several  towns  of  that  county,  and  in  making  inspections  of 
the  milk  delivered  by  the  patrons  of  such  factories  to  be  mane- 
factured  into  cheese.  This  work  was  necessitated  entirely  by  the 
frequent  and  persistent  complaints  made  to  us  by  the  proprietors 
and  patrons  of  su<3h  cheese  factories,  or  by  the  cheese-makers 
employed  therein,  of  the  poor  quality  of  the  milk  brought  by  a 
portion  of  their  patrons;  they  earnestly  requested  as  to  take 
such  samples  as  we  might  find,  upon  inspection  and  examinatioD, 
to  be  of  doubtful  quality,  and  cause  them  to  be  properly  analyzed 
so  that  if  they  were  right  in  their  suspicions,  that  the  suspected 
patrons  were  supplying  adulterated  milk  to  such  factories,  such 
persons  could  be  punished,  and  the  further  supplying  of  adulterated 
milk  by  them  be  prevented. 

During  the  month  of  October,  1887,  nine  (9)  samples  of  nulk, 
suspected  of  being  adulterated,  were  taken  at  such  factories  hv 
the  employes  of  this  department,  pursuant  to  directions,  and  were 
delivered  to  one  of  the  analytical  chemists,  employed  by  ns,  for 
analysis.  He  made  careful  analyses  of  all  such  samples,  and 
reported  to  us  that  he  found  every  one  of  such  samples  to  be 
adulterated. 

During  the  months  of  March  and  April,  1888,  eight  samples  of 
milk,  thought  to  be  impure,  were  taken  from  milk  peddlers  in  the 
village  of  Olean,  in  said  county  of  Cattaraugus,  by  John  Wiley, 
the  expert  in  the  employ  of  this  department  at  that  place,  upon 
complaints  made  to  him  by  severid  of  the  citizens  of  Glean,  of  the 


Nxw  Tour  Stats  Dairt  ComtiaaioirBR.  639 

inferior  quaUty  of  the  milk  supplied  to  them.  All  these  eight 
samples  so  tJen  were  delivered  by  Mr.  Wiley  «>  our  chemist  at 
Olean,  and  he  made  analysis  of  each  of  such  samples  and  reported 
to  us  that  the  results  showed  that  all  of  the  eight  samples  of  milk 
were  pure  and  unadulterated. 

When  the  reports  of  the  analyses  of  these  eight  samples  of  milk 
were  submitted  to  Assistant  Commissioner  Perry,  he  immediately 
gave  directions  to  all  of  the  experts  in  the  employ  of  this  depart- 
ment in  the  various  cities  and  towns  in  the  several  counties  under 
our  supervision,  not  to  deliver  any  more  samples  of  milk  to  the 
chemists  for  analysis,  taken  upon  the  complaints  of  citizens  of 
such  cities  and  towns ;  but  when  such  complaints  were  made  to 
them,  to  take  samples,  they  should  procure  such  samples  of  the 
parties  against  whom  complaints  were  made  and  make  tests 
thereof  with  the  lactometer  and  cream  gauge,  and  if  they  were 
satisfied  from  their  own  tests  that  such  milk  was  adulterated,  to 
then  take  samples  and  deliver  them  to  the  chemist  for  purposes 
of  analysis.  This  course  was  deemed  necessary  for  the  reason 
that  samples  taken  upon  complaints  of  citizens,  had,  upon  being 
analyzed,  proven  to*  be  unadulterated,  and  the  analyses  thereof  had 
entailed  considerable  expense,  which  expense  he  believed  should 
not  be  unnecessarily  incurred. 

Assistant  Commissioner  P.  J.  Sutley,  was  immediately  advised 
of  the  action  taken  by  Mr.  Perry,  and  he  fully  concurred  therein 
and  approved  the  same.  During  the  month  of  June,  1888,  twenty 
samples  of  milk,  supposed  to  be  adulterated,  were  taken  by  our 
Mr.  Wiley,  upon  complaints  made  to  him  from  cheese  factories  in 
said  county  of  Cattjkraugus,  which  were  delivered  by  him  to  our 
'chemist  at  Olean  for  chemical  analysis,  and  out  of  such  samples, 
nine  proved,  upon  being  analyzed,  to  be  adulterated. 

In  the  month  of  July  last,  twenty-two  (22)  samples  of  suspected 
milk  were  taken  from  different  cheese  factories  in  said  county  of 
Cattaraugus  and  delivered  by  him  to  the  chemist  at  Olean  for 
analysis.  All  of  these  samples  were  taken  by  our  officers  at  the 
urgent  solicitations  of  the  cheese  factory  managers  or  patrons. 
The  result  of  the  analyses  of  these  samples  by  the  chemist 
showed  that  thirteen  (13)  of  the  same  were  impure  and 
adulterated. 
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The  month  of  August  last  proved  to  be  unusually  prolific  of 
complaints  from  the  citizens  of  the  different  towns  and  villages,  as 
well  as  from  cheese  factory  proprietors,  managers,  patrons  and 
cheese-makers,  of  the  suspicious  quality  of  the  milk  supplied  to 
them.  These  complaints  were  very  numerous  and  the  coniplam- 
ants  very  urgent  in  their  requests  and  in  some  instances  demands 
for  assistance  from  this  department  to  protect  them  from  the  gross 
frauds  alleged  to  be  practiced  upon  them  by  those  furnishing  such 
milk. 

Our  inspectors  during  that  month*  gathered  twenty-eight  (28) 
samples  of  the  milk  claimed  to  be  impure  from  the  various  cheese 
factories  where  complaints  had  been  made  and  delivered  them  to 
the  chemists  for  analysis.  The  results  of  their  analyses  showed 
that  but  six  of  the  samples  of  alleged  impure  milk,  about  which 
such  bitter  complaints  had  been  made,  were  adulterated. 

Previous  to  the  time  of  receiving  the  certificates  of  analysis  of 
the  last  above-mentioned  samples  of  milk,  taken  from  cheese  fac- 
tories upon  complaints  made  to  us  or  our  inspectors,  as  above 
stated,  we  had  advised  the  inspectors  to  take  samples  of  all  milk 
at  cheese  factories,  which  the  proprietors,  patrons  or  cheese-mak- 
ers claimed  that  they  believed  it  to  be  adulterated  and  of  which 
they  requested  the  inspectors  to  take  samples  for  chemical 
analysis. 

Immediately  upon  hearing  the  results  of  the  analyses  of  the 
samples  of  the  milk  taken  upon  such  complaints  from  cheese  fac- 
tories during  the  month  of  August  last,  as  above  stated,  we 
gave  to  all  the  experts  and  agents  of  this  department,  under 
our  chaise,    implicit    orders    not    to    take    any    more  samples 
of  milk  for  analysis  upon  complaints  made  to  them  by  any 
persons,  unless  they  (the  inspectors)  should  feel  satisfied  them- 
selves, after  making  careful  tests,  with  the  lactometer  and  cream 
gauge,  of  samples  of  the  milk  complained  of,  that  the  same  were 
adulterated,  and  to  exercise  great  care  in  taking  such  samples  for 
analysis,  so  that  the  chemists  would  not  be  required,  at  large 
expense  to  the  state,  to  analyze  milk  that  was  not  adulterated. 
During  the  month  of  September  our  officers  gathered  twenty-six 
(26)  samples  of  milk  suspected  of  being  adulterated  at  cheese 
factories,  upon  complaints  made  to  them  by  interested  parties. 
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notwithstanding  our  directions  not  to  do  so,  and  delivered  the 
same  to  the  chemist  at  Olean  for  analysis.  The  chemist  analyzed 
such  samples  and  reported  to  as  that  he  found  that  seventeen  of 
the  same  were  impure  and  adulterated.  When  we  were  apprised 
of  the  results  of  the  analysis  of  the  milk  taken  at  cheese  factories 
in  September,  upon  the  complaints  of  the  managers  or  patrons, 
notwithstanding  that  two-thirds  of  the  samples  taken  had  pi'oved 
to  be  adulterated,  we  called  upon  our  experts  and  agents,  who 
had  taken  such  samples  of  suspected  milk,  for  an  explanation  of 
the  reasons  why  they  had  taken  samples  of  milk,  which  proved  to 
be  good,  in  violation  of  their  orders  not  to  do  so.  They  reported 
that  the  reasons  why  they  had  taken  such  samples  that  in  all  the 
cases  the  milk  had  been  tested  by  the  authorities  of  the  several 
cheese  factories  at  which  such  samples  had  been  taken,  and  that, 
according  to  such  tests,  made  with  the  lactometer  and  cream 
gauge,  it  was  insisted  by  the  cheese  factory  authorities  that  siich 
milk  was  adulterated,  and  of  sufficiently  suspicious  quality  to 
justify  the  inspectors  in  taking  samples  thereof  for«analysis,  and 
insisted  that  the  same  should  be  so  taken,  as  they  had  long 
suspected  the  parties,  who  delivered  such  milk,  to  be  guilty  of 
supplying  adulterated  milk.  Our  inspectors  said  that  they  were 
so  strongly  importuned  by  parties,  who  felt  aggrieved,  to  take 
such  samples  that  they  did  take  the  same,  several  of  which  they 
did  not  think  were  adulterated,  but  to  satisfy  the  complainants 
who  were  very  confident  that  they  were  being  wronged,  and  were 
very  anxious  that  the  milk  should  be  analyzed. 

We  have  been  advised  from  time  to  time  during  the  cheese 
season  that  several  of  the  offending  parties,  who  has  supplied 
adulterated  milk  to  cheese  factories  as  hereinbefore  stated,  upon 
being  charged  by  the  managers  or  proprietors  with  the  offense, 
have  confessed  their  guilt  and  offered  to  settle  with  the  patrons  of 
such  factories  and  to  pay  them  such  damages  as  had  been  sus- 
tained through  their  unlawfxd  acts.  We  have  been  advised  that 
in  quite  a  number  of  instances  the  patrons  have  settled  with 
the  offenders  who  have  paid  various  sums,  about  equal,  as  we 
understand,  to  the  amount  of  the  penalty  fixed  by  the  statute. 

We  have  not,  as  yet,  instituted  any  prosecutions  against  the 
above-named  offenders,  but  there  are  some  of  them  who  should 
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be  prosecuted  and  we  shall,  as  S€K>n  as  the  time  will  permit, 
endeavor  to  secure  their  conviction. 

During  the  month  of  January  last.  Inspector  John  Wiley,  of 
Olean,  took  six  samples  of  suspected  butter  at  the  hotels  and 
restaurants  in  that  village  and  delivered  them  to  Dr.  Sage,  our 
chemist,  for  analysis,  two  of  which  proved  to  be  oleomargarine. 
During  the  month  of  February  he  also  took  six  samples  of  sus- 
pected butter  from  such  hotels  and  restaurants,  all  of  which,  upon 
being  analyzed  by  Dr.  Sage,  proved  to  be  adulterated.  In  the 
month  of  March  he  also  took  one  sample  of  butter  supposed  to 
be  spurious,  but  which  the  chemical  analysis  made  by  Dr.  Sage 
showed  to  be  pure  butter. 

We  have  been  unable  to  discover  during  the  past  year  that  any 
oleomargarine  or  other  imitation  butter  has  been  sold  at  Olean. 
The  inspector  there  has  made  diligent  search  from  time  to  time 
during  the  year,  at  all  the  places  where  dairy  products  were  sold 
at  Olean,  for  oleomargarine  or  other  imitation  butter,  but  not  in  a 
single  instance*  has  he  been  able  to  discover  that  any  dealer  there 
has  bought  or  sold  any,  or  received  any  through  any  of  the 
freight  or  express  offices  which  he  has  carefully  watched. 

The  only  oleomargarine  he  did  find,  as  above  stated,  was  at  the 
hotels  and  restaurants,  the  proprietors  of  which  had  purchased  it 
elsewhere,  probably  at  Buffalo,  and  had  brought  it  secretly  into 
Olean  for  use  at  their  respective  places  of  entertainment.  But 
since  February  last  he  has  been  unable  to  discover  that  any  oleo- 
margarine has  been  purchased  or  used  at  any  such  hotel  or 
restaurant  and  we  sincerely  believe  that  since  that  time  no  oleo- 
margarine or  other  imitation  butter  has  been  sold  or  used  in  that 
village. 

In  the  last  annual  report  of  Assistant  Commissioner  Sutley  a 
detailed  account  was  given  of  the  prosecution  instituted  by  him 
against  one  Bobert  Stuart  for  delivering  adulterated  milk  to  the 
Campbell  Hill  cheese  factory,  in  the  town  of  Pike,  Wyoming 
county,  and  of  the  unfavorable  termination  of  the  trial  of  that  case, 
and  he  stated  that  he  would,  in  the  near  future,  commence  another 
prosecution  i^ainst  Joseph  Stuart,  who  it  transpired,  on  the  trial 
of  Bobert  Stuart,  was  the  real  party  who  furnished  the  milk. 

In  the  month  of  May  last,  Mr.  Sutley  went  before  the  grand 
jury  of  Wyoming  county,  for  the  purpose  of  having  the  said 
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Joseph  Stuart  indicted  for  such  offense.  He  also  had  Professor 
Yandenburgh,  who  made  the  analysis  of  the  milk,  and  Francis 
Murphy  and  Edward  Woloott,  who  were  present  when  Mr.  Sutley 
took  the  sample  of  milk  which  proved  to  be  adxdterated.  Mr.  Sutley, 
Professor  Yandenburgh  and  Mr.  Murphy,  sworn  by  the  grand  jury, 
who,  at  the  conclusion  of  their  testimony,  expressed  the  opinion 
that  the  testimony  given  was  sufficient  Mr.  Sutley  was  informed, 
on  the  evening  of  the  same  day,  by  the  district  attorney  of 
Wyoming  county  that  the  grand  jury  had  found  a  bill  of  indict- 
ment against  Joseph  Stuari  Mr.  Sutley  subsequently  learned 
that  the  next  day  the  grand  jury  reconsidered  their  action  of  the 
previous  day,  and  permitted  the  defendant  to  give  testimony 
before  them  and  then  found  no  indictment  He  learned  that  word 
had  been  sent  to  Stuart  and  his  friends  of  the  action  of  the  grand 
jury  in  his  case,  and  they  appeared  in  force  the  next  day.  It 
would  seem  that  the  grand  jury  assumed  the  functions  of  a  trial 
jury  and  acquitted  the  defendant  Stuart  should  have  been 
indicted.  The  case  against  him  was  conclusive,  and  it  seems  quite 
remarkable*  that  a  grand  jury  should  have  so  reversed  their  action 
in  a  very  few  hours. 

The  patrons  of  the  Campbell  Hill  cheese  factory  were  very 
much  chagrined  at  the  result  and  were  very  indignant  No  sub- 
sequent effort  has  been  made  to  secure  Stuart's  indictment,  as  it 
seemed  quite  impossible  to  do  so,  but  perhaps  it  may  be  con- 
sidered advisable  at  some  future  time  to  again  make  the  attempt 
It  was  long  a  source  of  complaint,  that  his  milk  furnished  to  that 
factory  was  of  a  very  poor  quality,  and  the  other  patrons  desired 
very  much  to  see  him  prosecuted  for  his  alleged  violations  of  the 
law  and  of  their  rights. 

The  resxdts  of  the  convictions  had  in  the  county  of  Wyoming 
last  year,  have,  however,  been  very  beneficial  to  the  dairy  interests 
of  that  county.  Not  nearly  so  many  complaints  have  been  made 
to  us  by  cheese  factory  owners  and  managers  as  there  were  last  year. 

Some  complaints  have  been  made. to  us,  and  we  have  caused 
our  inspectors  to  visit  such  factories  from  which  complaints  were 
made,  and  to  make  inspections  of  the  milk  delivered  there  to  be 
manufactured  into  cheese.  The  other  factories  in  the  county  have 
also  been  visited  by  the  inspectors  and  tests  made  of  the  milk 
delivered  at  them^  a^d  they  found  it  necessary  to  take  from  such 
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factories  in  that  county  but  one  sample  of  milk  for  analysis^  which 
they  thought  from  their  inspection  was  adulterated.  This  sample 
was  delivered  to  the  chemist  for  analysis  and  proyed  to  be 
adxdterated. 

This  sample  was  taken  at  the  Excelsior  Factory,  No.  1,  at 
Darien  in  said  county.  We  have  been  adrised  by  the  directors  of 
said  factory  that  the  person  furnishing  such  adulterated  milk  had, 
upon  being  charged  with  it,  confessed  his  guilt,  and  had  settled 
with  the  patrons  of  the  factory,  by  paying  them  the  damages 
sustained  by  them. 

The  dairy  interests  of  Wyoming  county  are  in  a  healthy  and 
very  satisfactory  condition,  and  fewer  complaints  are  made  to  us 
by  the  citizens  of  that  county  than  of  any  other  county  under  our 
supervision. 

Those  most  interested  in  the  workings  of  the  dairy  department, 
are  well  satisfied  with  the  results  accomplished  there  and  give  to 
this  department  the  credit  of  improving  the  general  quality  of  the 
milk  supplied  throughout  that  county  to  cheese  factories  and  con- 
sumed in  the  towns  and  villages  of  the  county.  Early  in  the 
month  of  July  last  (1888),  in  pursuance  of  instructions  theretofore 
received  from  you,  we,  together  with  all  the  employes  of  this 
department  under  our  supervision,  commenced  a  thorough  and 
systematic  inspection  of  all  the  cheese  and  butter  factories  in  the 
counties  of  Allegany,  Cattaraugus,  Chautauqua,  Erie,  Genesee, 
Livingston,  Monroe,  Niagara,  Ontario,  Orleans,  Steuben,  Wayne, 
Wyoming  and  Yates,  being  all  of  the  counties  under  our  joint 
jurisdiction. 

This  work  occupied  a  considerable  period  of  time,  and  resulted 
in  the  inspection  of  463  butter  and  cheese  factories,  of  which  we 
herewith  submit  a  detailed  list,  giving  the  name  of  each  and  the 
place  of  its  location  : 

Wilson  Cheese  Factory Wilson,  Niagara  Co.,  N.  T. 

Bansomville  Creamery  Company . .  Ransomville,  Niagara  Co.,  N.  T. 

Tuttle  Cheese  Factory Holley,  Orleans  Co.,  N.  T. 

KnowlesvUle  Creamery Knowlesville,  Orleans  Co.,  N.  Y. 

Swiss  Cheese  Factory Darien,  Gtenesee  Co.,  N.  Y. 

P.  Warner,  Swiss  Cheese  Factory Darien,  Gtenesee  Co.,  N.  Y. 

Cold  Spring  Creamery North  Bergen,  Genesee  Co.,  N.  T. 
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Cloverfield  Creamery Fargo,  Qenesee  Co.,  N.  T. 

Byron  Cheese  Factory Byron,  Qenesee  Co.,  N.  T. 

North  Star  Cheese  Factory Alexander,  Genesee  Co.,  N.  Y. 

Excelsior  Cheese  Factory,  No.  2 Sawens,  Genesee  Co.,  N.  Y. 

Excelsior  Cheese  Factory,  No.  1 Darien,  Genesee  Co.,  N.  Y. 

Excelsior  Cheese  Factory,  No.  8 .  .East  Pembrook,  Qenesee  Co.,  N.  Y. 

Alexander  Cheese  Factory Alexander,  Genesee  Co.,  N.  Y. 

Henry  Seidel  Cheese  Factory .' Potter,  Yates  Co.,  N.  Y. 

Kenny  Farm  Cheese  Factory Potter,  Yates  Co.,  N.  Y. 

The  Naples  Cheesy  Factory Naples,  Ontario  Co.,  N.  Y. 

Stanley  Creamery Seneca,  Ontario  Co.,  N.  Y. 

Victor  Creamery Victor,  Ontario  Co.,  N.  Y. 

Sanitarium  Creamery Manchester,  Ontario  Co.,  N.  Y. 

Crystal  Spring  Creamery Port  Gibson,  Ontario  Co.,  N.  Y. 

Sodas  Creamery Sodus,  Wayne  Co.,  N.  Y. 

Montana  Cheese  Factory Butler,  Wayne  Co.,  N.  Y. 

Lincoln  Cheese  Factory Walworth,  Wayne  Co.,  N.  Y. 

Macedon  Cheese  Association. Macedon,  Wayne  Co.,  N.  Y. 

Mendon  Cheese  Factory Mendofi,  Monroe  Co.,  N.  T. 

Qenesee  Valley  Creamery Scottsville,  Monroe  Co.,  N.  Y. 

Climax  Creamery EUery,  Chautauqua,  Co.,  N.  Y. 

Tompkins  Cheese  Factory Gerry,  Chautauqua  Co.,  N.  Y. 

Maple  Grove  Cheese  Factory Gerry,  Chautauqua  Co.,  N.  Y. 

Star  Creamery Gerry,  Chautauqua  Co.,  N.  Y. 

Warner  Cheese  Factory Gerry,  Chautauqua  Co.,  N.  Y. 

Chautauqua  Bluff  Creamery Gerry,  Chautauqua  Co.,  N.  Y. 

Tompkins  Creamery Gerry,  Chautauqua  Co.,  N.  Y 

Gerry  Creamery Gerry,  Chautauqua  Co.,  N.  Y. 

Deed  Spring  Creamery Chautauqua,  Chautauqua  Co.,  N.  Y. 

Mayyille  Cheese  Factory Chautauqua,  Chautauqua  Co.,  N.  Y. 

Willow  Dale  Creamery Westfield,  Chautauqua  Co.,  N.  Y. 

French  Creek  Cheese  Factory French  Creek,  Chautauqua 

Co.,  N.  Y 

Bundel's  Creamery Mina,  Chautauqua  Co.,  N.  Y. 

Morgan's  Corners  Cheese  Factory French  Creek,  Chautauqua 

Co.,  N.  Y. 

Case  Cheese  Factory French  Creek,  Chautauqua  Co.,  N.  Y. 

Findley's  Lake  Cheese  Factory Mina,  Chautauqua  Co.,  N.  Y. 
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Sheldon  Corners  Cheese  Factory. .  Ripley,  Chautauqua  Co.,  N.  T. 

Marks'  Creamery. Mina,  Chautauqua  Co.,  K  T. 

Clymer  Prize  Creamery Clymer,  Chautauqua  Co.,  N.  T. 

Equity  Creamery Sherman,  Chautauqua  Co.,  N.  T. 

Clear  Creek  Cheese  Factory Ellington,  Chautauqua  Co.,  N.  T. 

Ellington  Cheese  Factory  No.  2 . .  Ellington,  Chautauqua  Co.,  N.  Y. 
Ellington  Cheese  Factory  No.  1.  .Ellington,  Chautauqua  Co.,  N.  Y. 

Lavant  Creamery EUicott,  Chautauqua  Co.,  N.  Y. 

Still  Water  Creamery Kiantone,  Chautauqua  Co.,  N.  Y. 

Palmer  Spring  Creamery Busti,  Chautauqua  Co.,  N.  Y. 

Watts'  Flats  Cheese  Factory. . .  .Harmony,  Chautauqua  Co.,  N.  Y. 

Boomertown  Cheese  Factory Busti,  Chautauqua  Co.,  N.  Y. 

Clover  Creamery Busti,  Chautauqua  Co.,  N.  Y. 

Eliantone  Valley  Creamery Kiantone,  Chautauqua  Co.,  N.  Y. 

Southern  Chautauqua  Cheese  Factory Carroll,  Chautauqua 

Co.,  N.  Y. 

Fenton  Creamery Carroll,  Chautauqua  Co.,  N.  Y. 

Carroll  Cold  Spring  Creamery Carroll,  Chautauqua  Co.,  N.  Y. 

Biverside  Creamery^ Poland,  Chautauqua  Co.,  N.  Y. 

Reliance  Cheese  Factory Poland,  Chautauqua  Co.,  N.  Y. 

Cold  Water  Creamery Poland,  Chautauqua  Co.,  N.  Y. 

Ellington  No.  3,  Cheese  Factory,  Ellington,  Chautauqua  Ca,  N.  Y. 
Ellington  No.  4,  Cheese  Factory,  Kennedy,  Chautauqua  Co.,  N.  Y. 
Summerdale  Cheese  Factory,  Chautauqua,  Chautauqua  Co.,  N.  Y. 
Chautauqua  Lake  Creamery,  Chautauqua,  Chautauqua  Co.,  N.  Y. 

Panama  Creamery Panama,  Chautauqua  Co.,  N.  Y. 

Open  Meadows  Creamery Harmony,  Chautauqua  Co.,  N.  Y. 

Wall  Street  Cheese  Factory ....  Harmony,  Chautauqua  Co.,  N.  Y. 

Cook  Cheese  Factory Harmony,  Chautauqua  Co.,  N.  Y. 

Goshen  Cheese  Factory Harmony,  Chautauqua  Co.,  N.  Y. 

Town  Line  Cheese  Factory Clymer,  Chautauqua  Co.,  N  Y. 

Hubbard's  Comers  Cheese  Factory Sherman,  Chautauqua 

Co.,  N.  Y. 
South  Sherman  Cheese  Factory,  Sherman,  Chautauqua  Co.,  N.  Y. 

Toney  Cheese  Factory Charlotte,  Chautauqua  Co.,  N.  Y. 

Bood  Cheese  Factory Charlotte,  Chautauqua  Co.,  N.  Y. 

Charlotte  Centre  Cheese  Factory,  Charlotte,  Chautauqua  Co.,  N.  Y. 
Charlotte  Union  Cheese  Factory,  Charlotte,  Chautauqua  Co.,  N.  Y. 
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Sinclairyille  Cheese  Factory,  Sinclairville,  Chautauqua  Co.,  N.  T. 

Canadawa  Cheese  Factory Arkwright,  Chautauqua  Co.,  N.  Y. 

Arkwright  Union  Cheese  Factory Arkwright,  Chautauqua 

Co.,  N.  T. 
Moons  Station  Cheese  Factory . .  Stockton,  Chautauqua  Co.,  N.  Y. 

Casadaga  Creamery Stockton,  Chautauqua  Co.,  N.  Y. 

South  Pomfret  Creamery Pomfret,  Chautauqua  Co.,  N.  Y, 

Stockton  Cheese  Factory Stockton,  Chautauqua  Co.,  N.  Y. 

Cooper  &  Derby  Creamery Stockton,  Chautauqua  Co.,  N.  Y. 

Lewis  Cheese  Factory Stockton,  Chautauqua  Co.,  N.  Y. 

Bear  Creek  Creamery Stockton,  Chautauqua  Co.,  N.  Y. 

DeWittville  Cheese  Factory . .  Chautauqua,  Chautauqua  Co.,  N.  Y. 

Waterman  Cheese  Factory EUery,  Chautauqua  Co.,  N.  Y. 

Pleasant ville  Cheese  Factory,  Chautauqua,  Chautauqua  Co.,  N.  Y. 

Alden  Cheese  Factory Ellery,  Chautauqua  Co.,  N.  Y. 

Bed  Bird  Cheese  Factory Ellery,  Chautauqua  Co.,  N.  Y. 

South  Stockton  Cheese  Factory,  Stockton,  Chautauqua  Co.,  N.  Y. 

West  Ellery  Cheese  Factory Ellery,  Chautauqua  Co.,  N.  Y. 

Bemis  Point  Cheese  Factory Ellery,  Chautauqua  Co.,  N.  Y. 

Ellery  Creamery Ellery,  Chautauqua  Co.,  N.  Y. 

Ferrier  Cheese  Factory Ellery,  Chautauqua  Co.,  N.  Y. 

liinwood  Cheese  Factory,  No.  2 Cherry  Creek,  Chautauqua 

Co.,  N.  Y. 
Ijinwood  Cheese  Factory,  No.  3 Cherry  Creek,  Chautauqua 

Co.,  N.  Y. 
Linwood  Cheese  Factory,  No.  1 Cherry  Creek,  Chautauqua 

Co.,  N.  Y. 

Beardsley  Cheese  Factory Villanova,  Chautauqua  Co.,  N.  Y. 

Wright's  Comers  Cheese  Factory Villanova,  Chautauqua 

Co.,  N.  Y. 

Maple  Hill  Creamery Villanova,  Chautauqua  Co.,  N.  Y. 

White  Clover  Cheese  Factory . .  Arkwright,  Chautauqua  Co.,  N.  Y. 
Kent  StreetCheeseFactory.,.  Cherry  Creek,  Chautauqua  Co.,  N.  Y. 
Arkwright  Centre  Cheese  Factory Arkwright,  Chautauqua 

Co.,  N.  Y, 
Arkwright  Valley  Cheese  Factory Arkwright,  Chautauqua 

Co.,  N.  Y. 
Liaona  Cheese  Factory Pomfret,  Chautauqua  Co.,  N.  Y. 
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Cordova  Cheese  Factory Pomfret,  Chautauqua  Co.,  N.  T. 

White  Clover  Cheese  Factory,  No.  1 Hanover,  Chautauqua 

Co.,  N.  T. 
White  Clover  Cheese  Factory,  No.  2 Sheriden,  Chautauqua 

Oc,  N.  T. 
White  Clover  Cheese  Factory,  No.  3 Hanover,  Chautauqua 

Co.,  N.  T. 
White  Clover  Cheese  Factory,  No.  4 Hanover,  Chautauqua 

Co.,  N.  T. 
White  Clover  Cheese  Factory,  No.  8 Yillanovia,  Chautauqua 

Co.,  N.  Y. 

Sherman  Creamery Sherman,  Chautauqua  Co.,  N.  Y. 

• 

Smith's  Mills  Cheese  Factory Hanover,  Chautauqua  Co.,  N.  Y. 

Hanover  Centre  Cheese  Factory.  .Hanover,  Chautauqua  Co.,  N.  Y. 

Nashville  Cheese  Factory Hanover,  Chautauqua  Co.,  N.  Y. 

County  Line  Cheese  Factory Hume,  Allegany  Co.,  N.  Y. 

Mills  Cheese  Factory Hume,  Allegany  Co.,  N.  Y. 

Stone  Spring  Cheese  Factory Hume,  Allegany  Co.,  N.  Y. 

South  Eagle  Cheese  Factory Centreville,  Allegany  Ca,  N.  Y. 

Centerville  Cheese  Factory Centreville,  Allegany  Co.,  N.  Y. 

East  Centreville  Cheese  Factory . .  Centreville,  Allegany  Co.,  N.  Y. 

Star  Cheese  Factory Centreville,  Allegany  Co.,  N.  Y. 

Babbitt  Cheese  Factory : Hume,  Allegany  Co.,  N.  Y. 

Hardy  Cheese  Factory ; .  .Rushford,  Allegany  Co.,  N.  Y. 

Eush  Creek  Cheese  Factory Hume,  Allegany  Co.,  N.  Y. 

Fillmore  Comb.,  No.  2 Hume,  Allegany  Co.,  N.  Y. 

Fillmore  Comb.,  No.  1 Hume,  Allegany  Co.,  N.  Y. 

Rushford  Cheese  Factory Rushford,  Allegany  Ca,  N.  Y. 

Pearl  Creek  Cheese  Factory New  Hudson,  Allegany  Co.,  N.  Y. 

Mt.  Monroe  Cheese  Factory New  Hudson,  Allegany  Co.,  N.  Y. 

West  Branch  Cheese  Factory Rushford,  Allegany  Co.,  N.  Y. 

Kellogg's  Cheese  Factory Rushford,  Allegany  Co.,  N.  Y. 

Podunk  Cheese  Factory Rushford,  Allegany  Co.,  N.  Y. 

Brookside  Cheese  Factory Rushford,  Allegany  Co.,  N.  Y. 

Grove  Cheese  Factory Grove,  Allegany  Co.,  N.  Y. 

E.  Granger  Cheese  Factory Granger,  Allegany  Ca,  N.  Y. 

Birdsall  Cheese  Factory Birdsall,  Allegany  Co.,  N.  Y. 

Empire  Cheese  Factory Allen,  Allegany  Co.,  N.  Y. 
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Short  Track  Cheese  Factory Granger,  Allegany  Co.,  N.  T. 

West  Hill  Cheese  Factory Allen,  Allegany  Co.,  N.  T. 

Caneadea  Cheese  Factory Caneadea,  Allegany  Co.,  N.  T. 

Ormal  Cheese  Factory Caneadea,  Allegany  Co.,  N.  T. 

Shongo  Cheeise  Factory Caneadea,  Allegany  Co.,  N.  T. 

Houghton  Cheese  Factory Caneadea,  Allegany  Co.,  N.  T. 

Allen  Cheese  Factory Allen,  Allegany  Co.,  N.  T. 

Angelica  Union  Cheese  Factory Angelica,  Allegany  Co.,  N.  T. 

Transit  Bridge  Cheese  Factory Belfast,  Allegany  Co.,  N.  T. 

Keystone  Cheese  Factory Allen,  Allegany  Co.,  N.  T. 

Angelica  Cheese  Factory Angelica,  Allegany  Co.,  N.  T. 

Caseyille  Cheese  Factory Belfast,  Allegany  Co.,  N.  T. 

Fargo  Cheese  Factory New  Hudson,  Allegany  Co.,  N.  T. 

Black  Creek  Cheese  Factory    .  .New  Hudson,  Allegany  Co.,  N.  T. 

Sand  Cheese  Factory New  Hudson,  Allegany  Co.,  N,  T. 

Hudson  Centre  Cheese  Factory .  .New  Hudson,  Allegany  Co.,  N.  T. 

Marshall  Cheese  Factory New  Hudson,  Allegany  Co.,  N.  Y. 

Belfast  Cheese  Factory Belfast,  Allegany  Co.,  N.  T. 

Able  Baker  Cheese  Factory West  Almond,  Allegany  Co.,  N.  T. 

White  Creek  Cheese  Factory Belfast,  Allegany  Co.,  N.  T. 

Phillips  Creek  Cheese  Factory Ward,  Allegany  Ca,  N.  T. 

Belmont  Cheese  Factory Amity,  Allegany  Co.,  N.  T. 

Nile  Cheese  Factory Friendship,  Allegany  Co.,  N.  T. 

Sherman  Cheese  Factory Ward,  Allegany  Co.,  N.  Y. 

A.  E.  Hall  Cheese  Factory Ward,  Allegany  Co.,  N.  Y. 

Five  Comers  Cheese  Factory Alfred,  Allegany  Co.,  N.  Y. 

East  Hill  Cheese  Factory Friendship,  Allegany  Co.,  N.  Y. 

North  Cuba  Cheese  Factory Cuba,  Allegany  Co.,  N.  Y. 

Amsden  Cheese  Factory .Friendship,  Allegany  Co.,  N.  Y. 

South  Cuba  Cheese  Factory Cuba,  Allegany  Co.,  N.  Y. 

Cuba  Valley  Cheese  Factory .Cuba,  Allegany  Co.,  N.  Y. 

Keller  Hill  Cheese  Factory Cuba,  Allegany  Co.,  N.  Y. 

Laferty  Cheese  Factory New  Hudson,  Allegany  Co.,  N.  Y. 

K^rr  Cheese  Factory Almond,  Allegany  Co.,  N.  Y. 

West  Almond  Cheese  Factory.  .West  Almond,  Allegany  Co.,  N.  Y. 

Almond  Cheese  Factory Almond,  Allegany  Co.,  N.  Y. 

Rice  Cheese  Factory Cuba,  Allegany  Co.,  N.  Y. 

Forest  Cheese  Factory Clarksville,  Allegany  Co.,  N.  Y. 
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West  Clarksville  Cheese  Factory. .  Clarksville,  Allegany  Co.,  N.  T. 
Spring  Mills  Cheese  Factory.. .  Independence,  Allegany  Co.,  N.  T. 

Wild  Man  Cheese  Factory. Independence,  Allegany  Co.,  N.  T. 

D.  M.  Clark's  Cheese  Factory.  .Independence,  Allegany  Co.,  N.  Y. 
Cryder  Creek  Cheese  Factory.  .Independence,  Allegany  Co.,  N.  T. 

Halls  Port  Cheese  Factory Willing,  Allegany  Co.,  N.  Y. 

Andover  Cheese  Factory Andover,  Allegany  Co.,  K  Y. 

Richburgh  Cheese  Factory Amity,  Allegany  Co.,  N.  Y. 

Scio  Cheese  Factory,  No.  1 Scio,  Allegany  Co.,  N.  Y. 

Smith's  Boliver  Cheese  Factory Boliver,  Allegany  Co.,  N.  Y. 

Allentown  Cheese  Factory Scio,  Allegany  Co.,  N.  Y. 

Elm  Valley  Cheese  Factory Andover,  Allegany  Co.,  N.  Y. 

East  Valley  Cheese  Factory Alfred,  Allegany  Co.,  N.  Y. 

Pleasant  Valley  Cheese  Factory Alfred,  Allegany  Co.,  N.  Y. 

Vandermark  Cheese  Factory Ward,  Allegany  Co.,  N.  Y. 

Cottrell  Cheese  Factory Alfred,  Allegany  Co.,  N.  Y. 

Collins  Cheese  Factory  Alfred,  Allegany  Co.,  N.  Y. 

Tappin  Brook  Cheese  Factory Wells ville,  Allegany  Co.,  N.  Y. 

Little  Genesee  Cheese  Factory Genesee,  Allegany  Co.,  N.  Y. 

Boliver  Cheese  Factory Boliver,  Allegany  Co.,  N.  Y. 

Genesee  Valley  Cheese  Factory Belvidere,  Allegany  Co.,  N.  Y. 

Friendship  Cheese  Factory Friendship,  Allegany  Co.,  N.  Y. 

Hume  Cheese  Factory Hume,  Allegany  Co.,  N.  Y. 

McHenry  Valley  Cheese  Factory Almond,  Allegany  Ca,  N.  Y. 

Beaver  Meadow  Cheese  Factory EllicottviUe,  Cattaraugus 

Co.,  N.  Y. 
Vinton  Sta'nd  Cheese  Factory EllicottviUe,  Cattaraugus 

Co.,  N.  Y. 

Yorkshire  Cheese  Factory Yorkshire,  Cattaraugus  Co.,  N.  Y. 

Otto  Union  Cheese  Factory,  No.  1. .  .Otto,  Cattaraugus  Co.,  N.  Y. 
Sandusky  Cheese  Factory,  No.  3 Freedman,  Cattaraugus 

Co.,  N.  Y. 
Haskal  Flats  Cheese  Factory. . .  .Hinsdale,  Cattaraugus  Co.,  N.  Y. 
Lower  Haskal  Cheese  Factory. . .  Portville,  Cattaraugus  Ca,  N.  Y. 

Hopkins  Cheese  Factory Portville,  Cattaraugus  Co.,  N.  Y. 

Mill  Grove  Cheese  Factory Portville,  Cattaraugus  Co.,  N.  Y. 

Scotts  Corners  Cheese  Factory . .  Hinsdale,  Cattaraugus  Co.,  N.  Y. 
Hinsdale  Cheese  Factory Hinsdale,  Cattaraugus  Co.,  N.  Y. 
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Allegany  Union  Oheese  Factory,  Allegany,  Oattaraugus  Co.,  N.  Y. 
Four  Mile  Union  Cheese  Factory,  Allegany,  Oattaraugus  Co.,  N.  T. 
Sheldon's  Allegany  Cheese  Factory Allegany,  Cattaraugus 

Co.,  N.  T. 

Wilson  Oheese  Factory Ischua,  Oattaraugus  Co.,  N.  T. 

Franklinville  Oheese  Factory,  Franklinville,  Oattaraugus  Co.,  N.  T. 

Lynden  Cheese  Factory Lynden,  Oattaraugus  Co.,  N.  Y. 

Franklinyille  Combination  No.  7 Humphrey,  Oattaraugus 

Co.,  N.  Y. 
Franklinyille  Combination  No.  8  .  .Ischua,  Oattaraugus  Co.,  N.  Y. 
Sandusky,  No.  12,  Oheese  Factory Great  Valley,  Oattaraugus 

Co.,  N.  Y. 
Somerville  Cheese  Factory ..  Great  Valley,  Oattaraugus  Co.,  N.  Y. 
Great  Valley  Oheese  Factory,  Great  Valley,  Oattaraugus  Co.,  N.  Y. 
Franklinyille  Combination,  No.  6  .......  Humphrey,  Oattaraugus 

Co.,  N,  Y. 
South  Napoli  Oheese  Factory South  Napoli,  Oattaraugus 

Co.,  N.  Y. 

Sibley  Oheese  Factory South  Napoli,  Oattaraugus  Co.,  N.  Y. 

Narrows  Oheese  Factory Napoli,  Oattaraugus  Co.,  N.  Y. 

Spring  Valley  Oheese  Factory Napoli,  Oattaraugus  Co.,  N.  Y. 

Little  Valley  Centre  Oheese  Factory Little  Valley  Centre, 

Oattaraugus  Co.,  N.  Y. 

Mack  Oheese  Factory Little  Valley,  Oattaraugus  Co.,  N.  Y^ 

Little  Valley  Oheese  Factory,  Little  Valley,  Oattaraugus  Co.,  N.  Y. 

Brooks'  Oheese  Factory Little  Valley,  Oattaraugus  Co.,  N.  Y. 

Bucktooth  Oheese  Factory Salamanca,  Oattaraugus  Co.,  N.  Y. 

Sandusky  Oheese  Factory Humphrey,  Oattaraugus  Co.,  N.  Y. 

Franklinyille  Combination,  No.  4 Humphrey,  Oattaraugus 

Co.,  N.  Y. 
Randolph  Combination,  No.  1 . .  Cold  Spring,  Cattaraugus  Co.  N.  Y. 
Randolph  Combination,  No.  3.  .Randolph,  Oattaraugus  Co.,  N.  Y. 
Randolph  Combination,  No.  2.  .Randolph,  Oattaraugus  Co.,  N.  Y. 
Sample  Hill  Oheese  Factory  . . .  Randolph,  Oattaraugus  Co.,  N.  Y. 
Randolph  Combination,  No.  4. .  .Rutledge,  Oattaraugus  Co.,  N.  Y. 
Axyille  Oheese  Factory. ..... .Conewango,  Cattaraugus  Co.,  N.  Y. 

Elm  Creek  Creamery Conewango,  Oattaraugus  Co.,  N.  Y. 

Highland  Cheese  FlEictory Conewango,  Cattaraugus  Co.,  N.  Y. 
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Eandolph  Oombination,  No.  5,  Conewango,  Cattaraugus  Co.,  N.  Y. 
Wm.  M.  Brown  Creamery  . . .  Cold  Spring,  Cattaraugus  Co.,  N.  T, 

Fair  View  Cheese  Factory Freedom,  Cattaraugus  Co.,  N.  T. 

Sheldon's  Home  Cheese  Factory  . .  Ischua,  Cattaraugus  Co.,  N.  Y. 
EllicottsYille  Cheese  Factory,  No.  18  . .  EllicottsTille,  Cattaraugus 

Co.,  N.  Y. 
Lime  Brook  Cheese  Factory,  No.  4 Mansfield,  Cattaraugus 

Co.,  N.  Y. 

Mansfield  Cheese  Factory Mansfield,  Cattaraugus  Co.,  N.  Y. 

Bellas  Cheese  Factory Ashford,  Cattaraugus  Co.,  N.  Y. 

Mansfield  Cheese  Factory,  No.  2,  Mansfield,  Cattaraugus  Co.,  N.  Y. 
State  line  Cheese  Factory  . .  Farmersville,  Cattaraugus  Co.,  N.  Y. 
East  Otto  Cheese  Factory  No.  5,  East  Otto,  Cattaraugus  Co.,  N.  Y. 
Mansfield  Cheese  Factory  No.  1,  Mansfield,  Cattaraugus  Co.,  N.  Y. 
Lime  Brook  Cheese  Factory  No.  1.. . .  Otto,  Cattaraugus  Co.,  K.  Y 
Farmersyille  Cheese  Factory  No  2. . . .  Farmersville,  Cattaraugus 

Co..  N.  Y. 
White  School-house,  Cheese  Factory Machias,  Cattaraugus 

Co.,  N.  Y 
Franktown  Cheese  Factory  No.  6 . .  Ashford,  Cattaraugus  Co.,  N.  Y 
Farmersville  Cheese  Factory,  Farmersville,  Cattaraugus  Co.,  N.  Y. 

Bellas  Cheese  Factory Machias,  Cattaraugus  Co.,  N.  Y 

Plato  Union  Cheese  Factory. . . .  East  Otto,  Cattaraugus  Co.,  N.  Y 
East  Otto  Cheese  Factory  No.  2,  East  Otto,  Cattaraugus  Co.,  N.  Y. 

The  Fry  Cheese  Factory East  Otto,  Cattaraugus  Ca,  N.  Y. 

East  Otto  Cheese  Factory  No.  1,  East  Otto,  Cattaraugus  Co.,  N.  Y 
Brooklyn  Cheese  Factory  No.  4,  East  Otto,  Cattaraugus  Ca,  N.  Y. 

Eagle  Cheese  Factory  No.  3 East  Otto,  Cattaraugus  Co.,  N.  Y 

The  Block  Cheese  Factory  No.  12,  Ashford,  Cattaraugus  Ca,  N.  Y 
Sandusky  Cheese  Factory  No.  9 Farmersville,  Cattaraugus 

Ca,  N.  Y 
Yorkshire  Centre  Cheese  Factory. Yorkshire,  Cattaraugus 

Ca,  N.  Y 

Markham's  Cheese  Factory Daytou,  Cattaraugus  Co.,  N.  Y 

Springville  Cheese  Factory  No.  4,  Ashford,  Cattaraugus  Co.,  N.  Y 
Franklinville  Cheese  Factory  No.  11 Lynden,  Cattaraugus 

Ca,  N.  Y. 
Studley*s  Cheese  Factory Ashford,  Cattaraugus  Co.,  N.  Y. 
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The  Leon  Oheese  Factory  Leon,  Oattaoraogus  Oo.,  N.  Y. 

The  Freedom  Cheese  Factory. .  .Freedom,  Cattaraugus  Co.,  N.  Y. 
TheDayton  Cheese  Factory  No.  10,  Dayton,  Cattaraugus  Co.,  N.  Y. 

Scott's,  of  Otto,  Cheese  Factory Otto,  Cattaraugus  Co.,  N.  Y. 

Howard's  Comers  Cheese  Factory,  Dayton,  Cattaraugus  Co.,  N.  Y. 
Cattaraugus  Cheese  Factory  No.  2 New  Albion,  Cattaraugus 

Co.,  N.  Y. 

Yorkshire  Cheese  Factory Yorkshire,  Cattaraugus  Co.,  N.  Y. 

Ticknor  Cheese  Factory Perrysburgh,  Cattaraugus  Co.,  N.  Y. 

Dewey  Cheese  Factory Perrysburgh,  Cattaraugus  Co.,  N.  Y. 

Perrysburgh  Cheese  Factory,  Perrysburgh,  Cattaraugus  Co.,  N.  Y. 

East  Leon  Oheese  Factory Leon,  Cattaraugus  Co.,  N.  Y. 

FranklinviUe  Cheese  Factory  No.  6 Franklinyille,  Cattaraugus 

Co.,  N.  Y. 

Black  Cheese  Factory Yorkshire,  Cattaraugus  Co.,  N.  Y. 

West  Valley  Cheese  Factory Ashford,  Cattaraugus  Co.,  N.  Y. 

Clair  Bros.'  Cheese  Factory  No.  8,  Ashford,  Cattaraugus  Co.,  N.  Y. 
The  Vedder  Cheese  Factory,  Ellicottsville,  Cattaraugus  Co.,  N.  Y. 
Baker  Stand  Cheese  Factory  No.  2 Machias,  Cattaraugus 

Co.,  N.  Y. 
Bock  Spring  Cheese  Factory  No.  3 Machias  Cattaraugus 

Co.,  N.  Y. 

Pritchard  Cheese  Factory New  Albion,  Cattaraugus  Co.,  N.  Y. 

Sandusky  Cheese  Factory  No.  5,  Freedom,  Cattaraugus  Co.,  N.  Y. 

Broadway  Cheese  Factory Persia,  Cattaraugus  Co.,  N.  Y. 

McKnister  Hollow  Cheese  Factory Yorkshire,  Cattaraugus 

Co.,  N.  Y. 

North  Leon  Cheese  Factory Leon,  Cattaraugus  Co.,  N.  Y. 

Linwood,  No.  4,  Cheese  Factory Dayton,  Cattaraugus 

Co.,  N.  Y. 
Bug  Town,  Cheese  Factory.  .Perrysburgh,  Cattaraugus  Co.,  N.  Y. 
Bock  Spring,  No.  4,  Cheese  Factory  . . .  Franklinyille,  Cattaraugus 

Co.,  N.  Y. 

Danimons  Cheese  Factory. , Ashford,  Cattaraugus  Co.,  N.  Y. 

Leon  Centre  Cheese  Factory Leon,  Cattaraugus  Co.,  N.  Y. 

Bock  Spring,  No.  5,  Cheese  Factory  . .  .Franklinyille,  Cattaraugus 

Co.,  N.  Y. 
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Farrington's,  No.  1,  Cheese  Factory  . . .  Franklinyille,  Cattaraugos 

Co.,  N.  Y. 

Siloam  Cheese  Factory Farmersville,  Cattaraogns  Co.,  N.  T. 

Sandusky,  No.  1,  Cheese  Factory Freedom,  Cattaraugus 

Co.,  N.  T. 
Abbot's,  No.  2,  Cheese  Factory. .  .Lyndon,  Cattaraugus  Ca,  N.  T. 

Hosier  Cheese  Factory Leon,  Cattaraugus  Co.,  N.  T. 

Snyder  Cheese  Factory Persia,  Cattaraugus  Co.,  N.  T. 

Elgin  Cheese  Factory Lyndon,  Cattaraugus  Co.,  N.  T. 

Cadiz  Union  Cheese  Factory Franklinville,  Cattaraugus 

Co.,  N.  Y. 
Bock  Spring,  No.  1,  Cheese  Factory . . .  Farmersville,  Cattaraugus 

Co.,  N.  Y. 
The  Biceville  Cheese  Factory  . . .  Ashford,  Cattaraugus  Co.,  N-  Y. 
New  Albion  Cheese  Factory . .  New  Albion,  Cattaraugus  Co.,  N.  Y. 
Champlin  Cheese  Factory  . .  .New  Albion,  Cattaraugus  Co.,  N.  Y. 

Peace  Vale  Cheese  Factory Leon,  Cattaraugus  Co.,  N.  Y. 

Springville  Cheese  Factory Concord,  Erie  Co.,  N.  Y. 

Sardinia  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Morton's  Corners  Cheese  Factory.  .West  Concord,  Erie  Co.,  N.  Y. 

Marshfield  Cheese  Factory North  Collins,  Erie  Co.,  N.  Y. 

Daniel  Sisson  Cheese  Factory Collins,  Erie  Co.,  N.  Y. 

Eichmond  No.  10,  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

White  Clover  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Johnsonburgh  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Matteson  Corners  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Chaflfee,  No.  1,  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Este's,  No.  22,  Cheese  Factory Brant,  Erie  Co.,  N.  Y. 

George  Sisson  Cheese  Factory Collins,  Erie  Co.,  N.  Y. 

North  Branch  Cheese  Factory North  Collins,  Erie  Co.,  N.  Y. 

Smith,  No.  9,  Cheese  Factory Concord,  Erie  Co.,  N.  Y. 

East  Concord  Cheese  Factory East  Concord,  Erie  Ca,  N.  Y. 

East  Concord,  No.  3,  Cheese  Factory,  East  Concord,  Erie  Co.,  N.  Y. 

Sardinia  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Crossman  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Newton  Cheese  Factory Sardinia,  Erie  Co.,  N.  Y. 

Glen  wood,  No.  8,  Cheese  Factory Colden,  Erie  Co.,  N.  Y. 

Boston  Cheese  Factory North  Collins,  Erie  Co.,  N.  Y. 
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Alden  Hill,  No.  7,  Oheese  Factory Concord,  Erie  Co.,  N.  T. 

North  Concord,  No.  8,  Cheese  Factory  . .  Concord,  Erie  Co.,  N.  T. 

Concord  Centre  Cheese  Factory Concord,  Erie  Co.,  N.  T. 

Dye  Cheese  Factory  No.  5 Concord,  Erie  Co.,  N.  T. 

Waterville  Cheese  Factory Concord,  Erie  Co.,  N.  Y. 

Collins  Centre  Cheese  Factory Collins,  Erie  Co*,  N.  Y. 

Tabor  Cheese  Factory North  Collins,  Erie  Co.,  N.  Y, 

New  Oregon  Cheese  Factory North  Collins,  Erie  Co.,  N.  Y. 

Marshfield  West  Branch  Cheese  Factory North  Collins, 

Erie  Co.,  N.  Y. 

White  Cheese  Factory Collins,  Erie  Co.,  N.  Y. 

Zore  Cheese  Factory Collins,  Erie  Co.,  N.  Y. 

Scrabble  Hill  Cheese  Factory Collins,  Erie  Co.,  N.  Y. 

Gowanda  Cheese  Factory  No.  4 Collins,  Erie  Co.,  N.  Y. 

New  Michigan  Cheese  Factory Collins,  Erie  Co.,  N.  Y. 

Holland  Cheese  Factory Collins,  Erie  Co.,  N.  Y, 

North  Boston  Cheese  Factory Boston,  Erie  Co.,  N.  Y. 

Claris  Cheese  Factory Collins,  Erie  Co.,  N.  Y. 

Colden  Centre  Cheese  Factory Colden,  Erie  Co.,  N.  Y. 

Enod  Hollow  Cheese  Factory Colden,  Erie  Co.,  N.  Y. 

South  Colden  Cheese  Factory Colden,  Erie  Co.,  N.  Y. 

Boston  Centre  Cheese  Factory Boston,  Erie  Co.,  N.  Y. 

Protection  Cheese  Factory Holland,  Erie  Co.,  N.  Y. 

East  Holland  Cheese  Factory Holland,  Erie  Co.,  N.  Y. 

The  Swiss  Cheese  Factory Hamburgh,  Erie  Co.,  N.  Y, 

Hunters  Creek  Cheese  Factory Wales,  Erie  Co.,  N.  Y. 

The  Switzer  Cheese  Factory Eden,  Erie  Co.,  N.  Y. 

Eckhardt  Cheese  Factory Eden,  Erie  Co.,  N.  Y, 

East  Aurora  Cheese  Factory Aurora,  Erie  Co.,  N.  Y. 

Wales  Hollow  Cheese  Factory Wales,  Erie  Co.,  N.  Y. 

Wales  Centre  Cheese  Factory Wales,  Erie  Co.,  N.  Y. 

East  Hamburgh  Cheese  Factory  No.  18 East  Hamburgh, 

Erie  Co.,  N.  Y. 
East  Hamburgh  Cheese  Factory.  .East  Hamburgh,  Erie  Co.,  N.  Y. 

Willink  Cheese  Factory East  Aurora,  Erie  Co.,  N.  Y. 

Porterville  Cheese  Factory  No.  2 Marilla,  Erie  Co.,  N.  Y. 

Cloverfield  Cheese  Factory  No.  26 Marilla,  Erie  Co.,  N.  Y. 

MariUa  Creamery Marilla,  Erie  Co.,  N.  Y. 
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Spring  Creek  Cheese  Factory Alden,  Erie  Co.,  N.  T. 

Pontiac  Cheese  Factory Evans,  Erie  Co.,  N.  T. 

Famham  Cheese  Factory Brant,  Erie  Ca,  N.  T. 

Brant  Cheese  Factory Brant,  Erie  Co.,  N.  T. 

Stickney  Cheese  Factory Brant,  Erie  Co.,  N.  T. 

Eden  Centre  Cheese  Factory Eden,  Erie  Co.,  N.  T. 

Evans  Centre  Cheese  Factory Evans,  Erie  Co.,  N.  Y. 

Hunts  Cheese  Factory Portage,  Livingston  Ca,  N.  T. 

Nunda  Cheese  Factory Nunda,  Livingston  Co.,  N.  T. 

Spaldings  Cheese  Factory Howard,  Steuben  Co.,  N.  T. 

Pond  Cheese  Factory Howard,  Steuben  Co.,  N.  Y. 

Cohocton  Valley  Creamery Avoca,  Steuben  Co.,  N.  Y. 

Howard  Cheese  Factory Howard,  Steuben  Co.,  N.  Y. 

Kanona  Cheese  Factory Avoca,  Steuben  Co.,  N.  Y. 

Bennett  Creek  Cheese  Factory 'Canisteo,  Steuben  Co.,  N.  Y. 

Faulkner  &  Willetts  Creamery. . Hornellsvilie,  Steuben  Co.,  N.  Y. 

Cold  Spring  Cheese  Factory Hartsville,  Stebuen  Co.,  N.  Y. 

Murrys  Hill  Cheese  Factory Greenwood,  Steuben  Co.,  N.  Y. 

Bryden  Hill  Cheese  Factory Greenwood,  Steubee  Co.,  N.  Y. 

The  Greenwood  Cheese  Factory.  .Greenwood,  Steuben  Co.,  N.  Y. 

Greenwood  Cheese  Factory Greenwood,  Steuben  Ca,  N.  Y. 

Purdy  Creek  Cheese  Factory Hartsville,  Steuben  Co.,  N.  Y. 

Bex ville  Cheese  Factory West  Union,  Steuben  Co.,  N.  Y. 

Troupsburg  Cheese  Factory Troupsburg,  Steuben  Co.,  N.  Y. 

M.  P.  Dike  &  Co.,  Cheese  Factory . .  West  Union,  Steuben  Co.,  N.  Y. 

WoodhuU  Cheese  Factory WoodhuU,  Steuben  Co.,  N.  Y. 

Corning  Creamery .• Coming,  Steuben  Co.,  N.  Y. 

Hallett  Creamery Cameron,  Steuben  Co.,  N.  Y. 

Empire  Cheese  Factory Lamont,  Wyoming  Co.,  N.  Y. 

Griffith  Comers  Cheese  Factory Griffith  Corners,  Wyoming 

Co.,  N.  Y. 

Castile  Cheese  Factory Castile,  Wyoming  Co.,  N.  Y. 

Oatka  Cheese  Factory Oatka,  Wyoming  Co.,  N.  Y. 

Gainsville  Cheese  Factory Gainsville,  Wyoming  Co.,  N.  Y. 

Silver  Spring  Cheese  Factory . .  Silver  Springs,  Wyoming  Ca,  N.  Y. 

East  Kay  Cheese  Factory East  Kay,  Wyoming  Co.,  N.  Y. 

Excelsior  Cheese  Factory Ei^le,  Wyoming  Ca,  N.  Y. 

Campbell  Hill  Cheese  Factory Pike,  Wyoming  Ca,  N.  Y. 
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Centennial  Cheese  Factory Pike,  Wyoming  Co.,  N.  T. 

Bliss  Station  Cheese  Factory . .  Bliss  Station,  Wyoming  Co.,  N.  T. 
Pike  Station  Cheese  Factory. .  .Pike  Station,  Wyoming  Co.,  N.  T. 
South  Eagle  Cheese  Factory . . .  South  Eagle,  Wyoming  Co.,  N.  T. 

Eagle  Cheese  Factory Eagle,  Wyoming  Co.,  N.  T. 

Gad  wells  Corners  Cheese  Factory. .  Eagle  Station  Wyoming  Co.,  N.T. 
Star,  No.  1,  Cheese  Factory. .  Weatherfield,  Wyoming  Co.,  N.  Y. 

Wing  Street  Cheese  Factory Wing  Street,  Wyoming  Co.,  N.  T. 

JohnsonburghjNo.  2,  Cheese  Factory,North  Java, Wyoming  Co.,  N.T. 

Weatherfield  Springs  Cheese  Factory Weatherfield  Springs, 

Wyoming  Co.,  N.  T. 

Hermitage  Cheese  Factory Hermitage,  Wyoming  Co.,  N.  T. 

Arcade  Centre  No.  8,  Cheese  Factory . . .  Arcade  Centre,  Wyoming 

Co.,  N.  T. 
J.  D.  Lewis,  No.  7,  Cheese  Factory , .  East  Arcade,  Wyoming  Co.,  N.  T. 

Star,  No.2  ,  Cheese  Factory Mud  Valley,  Wyoming  Co.,  N.  T. 

Java  Centre,  No.  A,  Cheese  Factory Java  Centre,  Wyoming 

Co.,  N.  T. 
Cloverfield,  No.  12,  Cheese  Factory Java  Village,  Wyoming 

Co.,  N.  T. 
Punkshire,  No.  10,  Cheese  Factory Punkshire,  Wyoming 

Co.,  N.  T. 
Johnsonburgh,  No.  12,  Cheese  Factory Egypt,  Wyoming 

Co.,  N.  T. 

Johnsonburgh,  No.  11,  Cheese  Factory Courier  Comers, 

Wyoming  Co.,  N.  T. 

Java  Lake  Cheese  Factory Java  Lake,  Wyoming  Co.,  N.  Y. 

County  Line,  No.  11,  Cheese  Factory ...  *  County  Line,  Wyoming 

Co.,  N.  T. 

Arcade  Cheese  Factory Arcade,  Wyoming  Co.,  N.  T. 

Town  Line  Cheese  Factory Town  Line,  Wyoming  Co.,  N.  Y. 

Dale  Cheese  Factory Dale,  Wyoming  Co.,  N.  Y. 

GrangeviDe,  No.  7,  Cheese  Factory Orangeville,  Wyoming 

Co.,  N.  Y. 

A  Green's  Cheese  Factory Orangeville,  Wyoming  Co.,  N.  Y. 

Branch,  No.  8,  Cheese  Factory . .  Orangeville,  Wyoming  Co.,  N.  Y. 
Boale's  Cheese  Factory Orangeville,  Wyoming  Co.,  N.  Y. 
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Johnsonburgh  Cheese  Factory Athens,  Wyoming  Ca,  K  T. 

Johnsonburgh,  No.  3,  Cheese  Factory Sheldon,  Wyoming 

Co.,  N.  T. 

Attica  Cheese  Factory Attica,  Wyoming  Co.,  N.  T. 

Johnsonburgh,  No.  5,  Cheese  Factory Bennington,  Wyoming 

Co.,  N.  T. 
Cloverfield,  No.  17,  Cheese  Factory Bennington,  Wyoming 

Co.,  N.  T. 
East  Bennington  Cheese  Factory Bennington,  Wyoming 

Co.,  N.  T. 
Cloverfield,  No.  24,  Cheese  Factory,  Bennington,  WyomingCo.,  N.  T. 

Perry  Cheese  Factory  Bennington,  Wyoming  Co.,  N.  T. 

Bekstein  Cheese  Factory Bennington,  Wyoming  Ca,  N.  T. 

Strykerville  Cheese  Factory. . .  .  Strykerville,  Wyoming  Co.,  N.  T. 

Sheldon  Cheese  Factory Sheldon,  Wyoming  Co.,  N.  T. 

Cloverfield,  No.  22,  Cheese  Factory . .  Sheldon,  Wyoming  Co.,  N.  T. 

Tosier,  No.  5,  Cheese  Factory Sheldon,  Wyoming  Co.,  N.  T. 

Cloverfield,  No.  14,  Cheese  Factory. .  Sheldon,  Wyoming,  Co.,  N.  T. 
Johnsonburgh,  No.  1,  Cheese  Factory Orangeville,  Wyoming 

Co.,  N.  T. 

Star,  No.  3,  Cheese  Factory Orangeville,  Wyoming  Co.,  N.  T. 

Sharp's  School  House  Cheese  Factory Warsaw,  Wyoming 

Co.,  N.  T. 
Cloverfield,  No.  3,  Cheese  Factory Bennington,  Wyoming 

Co.,  N.  T. 

Park  Cheese  Factory Attica,  Wyoming  N.  Y. 

Such  factories  are  distributed  as  follows  : 

In  Allegany  county  there*  are 85 

In  Cattaraugus  county  there  are 115 

In  Chautauqua  county  there  are 95 

In  Erie  county  there  are 63 

In  Genesee  county  there  are 10 

In  Livingston  county  there  are 2 

In  Monroe  county  there  are 2 

In  Niagara  county  there  are 2 

In  Ontario  county  there  are 5 

In  Orleans  county  there  are 2 

In  Steuben  county  there  are 19 
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In  Wayne  connty  there  are 4 

In  Wyoming  connty  there  are 57 

In  Yates  connty  there  are 2 

Total 463 


We  have  heretofore  sent  yon  the  report  of  the  inspection  made 
at  each  of  snch  factories,  giving  its  name,  location,  the  name  of 
the  owner  and  the  name  of  the  cheese  or  bntter  maker,  the 
number  of  patrons,  the  product  during  the  season,  the  number  of 
of  cows  whose  milk  was  supplied  to  the  factory,  the  number  of 
pounds  of  milk  furnished  daily,  the  amount  of  cheese  or  butter 
made  daily,  and  the  estimated  amount  made  during  the  season, 
and  the  number  of  pounds  of  milk  required  to  make  a  pound  of 
cheese  or  butter,  and  such  other  facts  concerning  the  sanitary 
condition  of  the  factory,  the  quality  of  the  milk,  the  breed  of 
cows  and  the  kind  of  feed  used,  as  your  instructions  called  for. 
These  facts  were  ga.thered  with  as  great  care  as  possible  and, 
although,  perhaps  in  some  instances  not  accurate,  are  substan- 
tially correct 

The  results  of  these  inspections  place  in  the  hands  of  this 
department  much  yaluable  information  concerning  the  condition 
of  the  dairy  interests  in  Western  New  York,  and  will  enable  it  to 
estimate  approximately  the  product  of  this  section  in  future  years, 
as  well,  perhaps,  as  to  determine  more  accurately  than  heretofore 
the  comparatiye  value  of  the  different  breeds  of  cows  as  butter 
and  milk  producers. 

The  foregoing  embodies  the  principal  work  done  by  the  depart- 
ment in  Western  New  York  during  the  past  year,  and  we  have 
endeavored  to  avoid  going  too  much  into  details,  and  have  omitted 
much  of  the  general  routine  work  done  by  the  employes  of  the 
department  during  the  year. 

We  have  endeavored  to  do  the  work  allotted  to  us  as  thoroughly 
as  the  means  at  our  disposal  would  permit,  and  we  are  of  the 
opinion  that  the  results  accomplished  have  been  very  beneficial  to 
the  dairy  interests  of  this  portion  of  the  State.  While  every- 
thing has  not  been  done  that  ought  to  have  been  done,  owing  to 
lack  of  time  and  the  necessary  assistance,  we  feel  assured^that, 
upon  the  whole,  the  work  of  the  department  under  our^  charge 
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has  been  creditable,  and  that  the  work  is  now  so  well  in  hand 
that,  daring  the  coming  year,  closer  attention  can  be  given  to  the 
prosecution  of  offenders,  which  has  been  the  most  serious  omission 
of  duty  which  we  have  to  report,  for  reasons  already  stated. 

The  general  condition  of  the  dairy  interests  throughoat  this 
section  of  the  State,  is  very  satisfactory,  and  dairymen  have  much 
reason  for  gratalation  that  their  products  have  not  been  obliged 
to  enter  into  competition  with  oleomargarine  and  other  imitations 
of  dairy  products  in  this  locality,  a  fact  which  has  very  much 
redounded  to  their  financial  benefit  in  the  increased  prices  they 
have  received  for  their  products.  The  benefits  already  realized 
will  be  lasting,  and  certainly  every  year  will  bring  a  gradual 
improvement  in  the  quality  of  all  dairy  products  untU  the  citizens 
will  no  longer  have  cause  to  complain  of  the  quality  of  the  milk 
or  other  products  of  the  dairy  which  are  furnished  them. 

A  large  share  of  the  credit,  for  the  good  results  accomplished, 
is  due  to  the  assistants,  agents  and  counsel,  who  have  been  under 
our  supervision,  and  who  have  performed  their  duties  carefully 
and  thoroughly,  and  have  evinced  a  personal  interest  in  the  work 
assigned  to  them,  and  have  consequently  been  most  efficient  and 
capable  servants  of  the  State. 

Respectfully  submitted. 

MAECUS  A.  PEERT, 
Assistant  Dairy  Commissioner,  Buffalo,  N.  T. 

PATRICK  J.  8UTLET, 
Assistant  Dairy  Ccmmisaumer,  GastHe,  N.  T. 


Report  of  W.  G.  Spence, 


SnTTynjiE,  N.  T.,  November ^  1888. 
Hon.  JosiAH  K  Beown, 

New  York  State  Dairy  Commiaaioner  : 

I  herewith  submit  the  following  report  of  my  worJk  843  an  agent 
of  the  depaxtment  this  year  in  the  inspection  of  milk,  etc,  at 
cheese  factories  and  creameries. 

About  Jnne  first,  several  applications  were  made  to  the  depart- 
ment for  such  work  by  the  managers  of  factories  here  in  the 
central  part  of  the  State,  which  were  forwarded  to  me  with  instruc- 
tions to  promptly  answer  such  calls  in  their  order  as  to  date. 

During  the  month  of  June,  I  yisited  the  following  factories,  viz. : 

Brighton  Factory Richfield  Springs,  Otsego  county. 

Schuyler  Lake  Factory Schuyler  Lake,  Otsego  county. 

Waterbury  Factory Florence,  Oneida  county. 

Chrestien  Factory Florence,  Oneida  county. 

Tuttle  Factory Camden,  Oneida  county. 

Cornish  Factory near  Camden,  Oneida  county. 

Taberg  Factory Taberg,  Oneida  county. 

French  Boad  Factory Steuben,  Oneida  county. 

Kemsen  Factory Bemsen,  Oneida  county. 

Crane's  Comers  Factory Jordanville,  Herkimer  county. 

Henderson  Association  Factory,  near  Jordanville,  Herkimer  county. 

CuUen  Factory near  Bichfield  Springs,  Otsego  county. 

Thomas  Factory Floyd,  Oneida  county. 

During  the  month  of  July,  I  visited  the  following  factories, 
viz.: 

Stowell  Factory Sandy  Creek,  Oswego  county. 

Finster  Factory Lacona,  Oswego  county. 

Ayers  Factory Bice's  Station,  Jefferson  county. 
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Lamb  Factory Unadilla  Forks,  Otsego  countj. 

Cascade  Factory Burr's  Mills,  Jefferson  coimtj. 

Bodman  Factory Adnms  Centre,  Jefferson  oonnty. 

Adams  Factory Adams,  Jefferson  county. 

Big  Spring  Creamery Madison,  Madison  county. 

Solsville  Factory Solsville,  Madison  county. 

Bartlett  Factory East  Winfield,  Herkimer  county. 

Eagle  Factory Cross-bridge  Station,  Herkimer  county. 

During  the  month  of  August,  I  visited  the  following  factories, 
yiz.: 

Crystal  Springs  Factory Indian  Castle,  Montgomery  county. 

Fulmer  Creek  Factory Mohawk,  Herkimer  county. 

Crane's  Corners  Factory Crane's  Comers,  Herkimer  county. 

Van  Homesville  Factory Van  Homesville,  Herkimer  county. 

South  Columbia  Factory South  Columbia,  Herkimer  county. 

Brockway  Factory  No.  2,  near  South  Columbia,  Herkimer  couniy. 

Fay  Factory near  Bichfield  Springs,  Otsego  couniy. 

Dolphin  Factory Little  Lakes,  Herkimer  county. 

Miller's  Mills  Factory Miller's  Mills,  Herkimer  county. 

Dennison  Factory Dennison's  Comers,  Herkimer  county. 

Getman  Factory near  Waterville,  Oneida  county. 

G.  Merry  Factory Verona,  Oneida  county. 

Lowell  Factory Lowell,  Oneida  county. 

Taberg  Factory Taberg,  Oneida  county 

Elm  Grove  Factory near  Starkville,  Herkimer  county. 

Galusha  Factory Starkville,  Herkimer  county. 

Newville  Association  Factory Newville,  Herkimer  county. 

Hickory  Grove  Factory Indian  Castle,  Herkimer  county. 

During  the  month    of    September,  'I    visited    the    following 
factories,  viz. : 

Hatche's  Comers  Factory Hatche's  Corners,  Oneida  county. 

West  Canada  Creek  Factory near  Poland,  Herkimer  county. 

Bathbunville  Factory Eathbunville,  Oneida  county. 

Bathbun  Factory near  Bathbunville,  Oneida  county. 

Newell  Factory Coleman's  Mills,  Oneida  county. 

New  London  Factory New  London,  Oneida  county. 


Nsw  York  State  Dairy  Commissioner.  668 

Borne  Assooiation  Factory near  Bidge  Mills,  Oneida  county. 

WesternviUe  Factory Western  viUe,  Oneida  county. 

South  Western  Factory South  Western,  Oneida  county. 

Bidge  Creamery Bidge  Mills,  Oneida  county. 

A  full  inspection  of  all  the  milk  supply  of  the  city  of  Borne 
delivered  by  thirteen  peddlers. 

Verona  Landing  Factory Higginsville,  Oneida  county. 

Cold  Spring  Factory near  Holland  Patent,  Oneida  county. 

Delta  Factory Delta,  Oneida  county. 

Walsworth  Factory near  Delta,  Oneida  county. 

Verona  Centre  Factory Verona  Centre,  Oneida  county. 

Oneida  Castle  Factory Oneida  Castle,  Madison  county. 

During  the  month  of  October,  I  visited  the  following  factories^ 
viz. : 

• 

Crane's  Factory. Vernon,  Oneida  county. 

"  V.  V"  (Vernon  &  Verona) near  Vernon,  Oneida  county. 

Hecla  Factory Hecla  Station,  Oneida  county. 

Lawrence  Factory near  Clark's  Mills,  Oneida  county. 

Walesville  Factory Walesville,  Oneida  county. 

Stittville  Association  Factory Stittville,  Oneida  county. 

Floyd  Corners  Factory Floyd,  Oneida  county. 

Button  Ball  Factory Holland  Patent,  Oneida  county. 

Home  Factory (Baggs)  near  Holland  Patent,  Oneida  county. 

Beaver  Creek  Factory Holland  Patent,  Oneida  county. 

Kelley  Tract  Factory near  South  Trenton,  Oneida  county. 

Burlington  Flats  Factory Burlington  Flats,  Otsego  county. 

At  each  of  the  factories  visited  I  inspected  the  milk  of  each 
patron  as  he  delivered  the  same.  Li  making  this  inspection,  I 
generally  used  the  lacto-thermometer.  The  per  cent  glass 
and  the  pioskope  and  if  from  the  use  of  these  and  its  general 
appearance,  I  have  any  doubt  as  to  the  quality  of  a  sample  of 
milk,  I  carefully  examine  that  sample  for  the  purpose  of  becoming 
satisfied,  and  in  cases  apparently  close  I  make  use  of  our  ''  forced 
method,"  which  is  hereinafter  described.  After  each  inspection  is 
completed  a  record  is  made  in  our  inspection-book  and  a  dupli- 
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cate  as  to  quality  given  to  each  patron ;  after  the  inspection  is 
completed,  the  regular  '^  factory  inspection  "  blank  is  filled  out  and 
together  with  a  duplicate  ''  inspection  sheet,"  showing  the  qual- 
ity  of  the  milk  of  each  patron,  forwarded  to  the  Albany  office,  to 
which  reference  is  made  for  further  details  of  this  work.  Any 
careful,  intelligent  person,  by  using  these  means,  can  determine, 
with  great  certainty,  whether  a  sample  of  milk  is  below  the 
standard.  I  am  justified,  in  saying  this,  from  my  own  experience 
and  the  experience  of  the  department 

In  all  cases  where  prosecutions  are  to  be  made  for  violation  of 
the  law,  the  suspected  samples  are  taken  to  a  chemist  for  analysis 
in  order  to  furnish  the  proof  of  adulteration  which  is  required  by 
statute. 

In  every  instance  the  samples  taken  by  me  to  the  chemist  for 
analysis  has  proven  to  be  adulterated.  As  a  rule  and  with  very 
few  exceptions  all  these  factories  are  kept  clean  and  all  the 
appliances  are  in  good  order.  I  gave  especial  attention  to  the 
matter  of  drainage.  Generally  the  factories  are  leasonably  well 
drained  and  there  is  no  offensive  odor  about  the  place. 

In  some  cases  the  factory  has  been  located  on  low  ground  where 
drainage  is  quite  difficult.  These  locations  are  adopted  appar- 
ently to  suit  the  convenience  of  the  patrons  to  save  distance 
in  drawing  milk.  About  these  factories  so  located  there 
is  generally  an  offensive  odor,  which  proves  conclusively  that  it 
was  a  mistake  to  locate  the  factory  at  that  point  Two  of  the  fac- 
tories visited  were  in  such  condition,  by  reason  of  lack  of  drainage 
and  other  causes  that  they  were  investigated  by  the  local  health 
authorities.  I  found  the  milk  as  delivered  at  these  several  fac- 
tories visited  to  be,  with  few  exceptions,  of  good  quality  and  in 
good  condition.  In  making  these  inspections  I  traveled  about 
2,600  miles,  inspected  and  examined  the  milk  of  about  34,000  cows. 
With  very  few  exceptions  these  examinations  and  inspections 
were  made  at  the  request  of  the  proprietors  of  the  factories  and 
creameries.  Several  of  these  applications  were  made  because  of 
trouble  experienced  by  the  cheese-makers  with  tainted  milk, 
resulting  in  loss  to  cheese-makers  and  their  patrons ;  in  some  of 
these  cases  adulteration  was  detected,  and  in  every  instance  the 
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cause  of  taint  in  the  milk  was  traced  and  corrected.  These 
examinations  and  inspections  were  very  satisfactory  to  the  pro- 
prietors and  patrons  of  the  several  factories  and  creameries  and 
the  sentiment  prevailed  everywhere,  that  these  inspections  at 
each  factory  ought  to  be  made  twice  during  the  season. 

FoBOED  Method. 

During  the  winter  months  of  the  past  three  years  I  have  spent  a 
considerable  portion  of  my  time  in  experimenting  with  milk  (with- 
out expense  to  the  State),  in  order  to  ascertain,  if  possible,  the  most 
practicable  and  the  best  quick  method  of  reading  the  quality  of  milk. 
During  the  stimmer  months  of  the  same  period  j^hile  engaged  in  the 
work  of  milk  inspector,  I  have  kept  the  same  object  in  view,  working 
experiments  carefully  and  applying  practical  tests.  With  these 
advantages,  and  starting  with  what  had  heretofore  been  done  of 
practical  value  in  this  direction,  the  art  of  detecting  adulterations 
has  been  advanced,  and  a  quick  method,  which  can  be  used  by 
anyone  who  cares  to  ascertain  the  quality  of  milk,  has  been  per- 
fected, by  which  the  perc-entage  of  solids  can  be  approximately 
ascertained,  and  the  possibilities  in  the  matter  of  ratio  of  butter 
or  cheese  to  milk  can  be  quite  closely  calculated.  On  page  410, 
last  annual  report  of  the  New  York  State  Dairy  Commissioner, 
will  be  found  an  inspection  of  milk  from  cows  of  a  large  herd  of 
registered  Jerseys,  where  this  method  was  employed  to  ascertain 
the  per  cent  of  cream.  On  page  411,  same  report,  is  found  cor- 
responding analysis  for  same.  When  introducing  this  method  in 
that  locality  last  year,  samples  of  milk  from  different  cows  of  this 
herd  were  taken  by  expert  Wiley,  properly  marked  for  identi- 
fication, and  delivered  to  Chemist  Sage,  of  this  department; 
duplicate  samples  were  also  delivered  to  me  for  test  by  "  forced 
method."  Chemist  Sage  analyzed  the  samples  in  his  laboratory, 
most  of  which  appear  on  the  above-mentioned  pages  of  last 
annual  report.  I  tested  the  samples  delivered  to  me  in  another 
room,  in  the  presence  of  expert  Wiley  and  others,  who  had 
assembled  and  were  interested  in  such  work  The  tests  by 
forced  method  proved  to  be  approximately  concordant  with  the 

analysis. 
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The  following  table  will  give  approximately  the  relative  yield 
of  bntter  to  volume  of  milk,  with  percentage  of  cream  and  batter 
fat  which  such  milk  contains,  viz. : 


Showing 

Contains 

Tielda 

percent  of 

per  cent 

pounds  of 

cream. 

of  fat. 

bntter. 

27f  ^  pounds  of  milk  or  13  quarts 

12 

3 

25^^  pounds  of  milk  or  12  quarts 

.15 

3i 

"^^A  pounds  of  milk  or  11  quarts 

18 

4 

21^  pounds  of  milk  or  10  quarts 

21 

4i 

1^ A  pounds  of  milk  or    9  quarts 

24 

5 

17      pounds  of  milk  or    8  quarts 

27 

5i 

14j|  pounds  of  milk  or    7  quarts 

30 

6 

Viyi  pounds  of  milk  or    6  quarts 

33 

6i 

10 f J  pounds  of  milk  or    5  quarts 

36 

7 

MUk  of  average  quality  weighs  eight  and  one-half  pounds  to  the 
United  States  standard  gallon. 

I  have  employed  this  method  to  confirm  my  own  opinion  of 
samples  taken  because  believed  to  be  adulterated,  watching  closely 
the  determination  by  the  analysis  for  the  past  four  years,  and 
every  sample  so  taken  has  proved  to  be  adulterated  within  the 
meaning  of  the  statute.  With  the  commencement  of  the  factory 
inspection  season  this  year  it  was  determined  to  give  this  method 
a  practical  trial  of  its  value  as  an  indicator  of  the  cheese  yield  in 
milk  at  full  cream  in  factories  which  were  using  the  State  brand 
in  this  section.     This  was  done  in  the  following  manner,  viz. : 

A  regular  inspection  was  made  of  the  milk  delivered  by  each 
patron,  using  a  per  cent  glass  in  which  to  float  the  lacto-ther- 
mometer, which  gives  the  temperature  and  lactometric  standing 
of  the  milk  at  one  and  the  same  time.  The  milk  so  tested  was 
then  poured  out  of  the  per  cent  glass  into  a  pail  or  other  vessel  of 
suitable  size;  this  operation  was  continued  until  all  the  milk 
which  was  delivered  on  that  day  had  been  inspected.  We  now 
had  an  equal  balance  by  the  per  cent  glass  of  the  milk  delivered 
by  each  patron,  in  the  pail  or  vessel,  and  at  its  best  condition,  as 
pouring  from  the  per  cent  glass  after  each  inspection  has  kept  it 
almost  constantly  agitated,  and  if  any  delay  occurred  in  deliverv 
it  was  stirred  with  a  dipper.  Care  must  be  taken  to  see  that  the 
milk  is  almost  constantly  agitated  so  the  cream  can  not  separate 
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from  the  milL  After  stirring  so  as  to  make  sure  that  the  quality  is 
uniform  throughout,  we  fill  the  per  cent  glass  up  to  the  fifty  mark, 
this  being  all  the  milk  required  (about  a  gill),  for  our  purpose. 
We  now  fill  the  per  cent  glass  up  to  the  zero  mark  with  water  at 
a  temperature  of  88^  Fahr. ;  then  mix  by  placing  the  palm  of  the 
hand  tightly  over  the  top  of  the  per  cent  glass  and  turning  the 
glass  up  side  down  a  few  times ;  then  place  the  per  cent  glass  in  a 
pail  of  ice  water  so  as  to  cover  the  zero  mark,  and  wait  until  the 
per  cent  can  be  seen  as  distinctly  as  the  cream  per  cent  is  ordi- 
narily seen  in  a  cream  gauge  when  used  in  the  ordinary  manner. 
This  is  the  time  to  record  the  per  cent  found,  as  *no  higher 
per  cent  will  be  seen.  The  time  required  varies  according  to  the 
condition  of  the  milk;  the  range,  as  found  on  average  milk  at 
cheese  factories,  being  from  ten  to  seventy-eight  minutes,  but  few 
samples,  however,  requiring  more  than  thirty  to  forty  minutes, 
very  many  showing  as  much  in  from  ten  to  twenty  minutes  as 
could  at  any  time  afterwards  be  found.  The  per  cent  glass  con- 
tains fifty  parts  milk  and  fifty  parts  water ;  we  therefore  multiply 
the  per  cent  as  found  by  two  ;*  from  this  amount  deduct  one-third, 
because  expei^ments  have  shown  such  deduction  necessary  in  order 
to  ascertain  the  percentage  of  actual  cream  in  the  milk.  This 
remainder  will  be  the  per  cent  which  governs  our  rule  for  ratio  of 
butter  or  cheese  to  milk.  The  range  of  cream  per  cent  as  found 
at  cheese  factories  was  from  thirteen  and  one-half  to  sixteen  and 
three-quarters.  By  applying  the  above  rule  of  ratio,  milk  which 
contains  thirteen  per  cent  of  cream  should  yield  one  pound  of 
cheese  to  twelve  pounds  of  milk ;  milk  which  contains  fourteen 
per  cent  of  cream  should  yield  one  pound  of  cheese  to  eleven 
pounds  of  milk;  milk  which  contains  fifteen  per  cent  of  cream 
should  yield  one  pound  of  cheese  to  ten  pounds  of  milk ;  milk 
which  contains  sixteen  per  cent  of  cream  should  yield  one  pound 
of  cheese  to  nine  pounds  of  milk ;  milk  which  contains  seventeen 
per  cent  of  cream  should  yield  one  pound  of  cheese  to  eight 
pounds  of  milk. 

At  the  time  these  inspections  were  made  at  twenty  of  the 
factories  mentioned  above  manufacturing  the  milk  of  8,199  cows 
into  full  cream  cheese  and  using  the  State  brand  (excepting  one 
factory  receiving  the  milk  of  260  cows,  at  which  eight  of  the  fif- 
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teen  patrons  were  allowed  to  skim  the  cans  of  the  night  milk)  I 
applied  the  above-mentioned  rale  of  ratio  of  milk  to  cheese,  and 
in  each  case  gave  to  the  cheese-maker  my  figores  showing  the 
number  of  pounds  of  the  inspected  milk  necessary  to  make  a 
pound  of  cheese,  and  requested  him,  when  the  cheese  was  sold,  to 
inform  me  of  the  date  of  sale  and  the  number  of  pounds  of  cheese 
actually  made  from  that  milk. 

These  inspections  were  made  in  different  months  from  June  to 
November,  the  factories  were  situated  in  different  counties  and  the 
milk  was  taken  from  cattle  of  different  breeds  and  under  different 
conditions  fts  to  age,  feed,  water,  care,  etc. 

I  have  received  reports  from  these  twenty  factories  and  from 
these  it  appears  that  in  several  instances  my  figures  corresponded 
with  the  actual  results  within  a  very  small  fraction  of  one  per 
cent ;  in  others  larger  differences  appear. 

The  average  number  of  pounds  of  milk  required  to  make  a  pound 
of  cheese  in  the  factories  taken  together,  was  9.53.  The  average 
of  the  actual  number  of  pounds  of  milk  required  to  make  a  pound 
of  cheese  was  9.655.  It  appears  that  it  required  .125  of  a 
pound  of  milk  to  make  a  pound  cheese,  more  than  I  predicted 
after  the  inspection  of  the  milk  at  the  factory  where  eight  of  the 
patrons  were  allowed  to  skim  as  above  mentioned,  I  informed  the 
cheese-maker  that  it  would  require  11.50  pounds  of  milk  to  make 
a  pound  of  cheese.  This  inspection  was  made  August  tentl^  and 
the  cheese  made  from  thai  milk  was  sold  October  first,  and  the 
report  shows  that  it  in  fact  required  11.36  pounds  of  milk 
to  make  a  pound  of  cheese.  The  factory  at  which  I 
found  the  best  milk  was  visited  October  fifth  and  the 
cheese  made  from  that  days  milk  was  sold  October  thirtieth. 
I  predicted  that  it  would  take  8.50  pounds  of  this  milk  to  make  a 
pound  of  cheese,  the  report  of  actual  sale  shows  that  it  required 
8.67  pounds  to  make  a  pound  of  cheese.  At  one  of  these  factories, 
which  justly  maintains  a  reputation  for  making  superior  cheese 
which  commands  the  highest  price  upon  the  market,  great  care  is 
taken  to  prevent  the  delivery  to  the  factory  of  tainted  or  impure 
milk.  Whenever  milk  is  presented  to  this  factory,  which  is  sus- 
pected of  being  tainted  or  otherwise  unfavorably  affected,  the 
proprietor,  who  also  makes  the  cheese,  immediately  visits  the  farm 
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from  which  the  suspected  milk  came ;  he  takes  a  sample  of  milk 
from  each  cow  of  the  herd  and  sets  it  in  test  tubes ;  this  means 
will  determine  whether  milk  is  tainted,  because  in  every  instance 
tainted  milk  will  overflow  the  tube.  If  no  taint  is  found  to  exist, 
he  carefully  looks  for  the  influences  which  have  caused  the  milk  to 
be  out  of  condition.  This  is  the  method  employed  by  careful 
makers,  and  if  the  manager  and  proprietor  of  every  cheese  factory 
would  pursue  the  same,  or  similar  methods,  the  quantity  of  poor 
milk  delivered  to  cheese  factories  would  be  greatly  reduced.  At 
several  different  times,  during  the  present  season,  I  have  been 
requested  to  visit  more  factories  than  I  could  possibly  reach.  In 
order  to  be  of  the  most  service  to  dairymen  and  cheese-makers, 
if  would,  in  my  judgment,  be  well  to  considerably  increase  the 
number  of  agents  and  experts  of  this  department,  especially  dur- 
ing hot  weather  and  the  flush  of  milk  so  that  all  our  factories 
could  have  the  benefit  of  these  inspections  in  due  season.  I  have 
been  informed  by  the  managers  of  several  of  these  factories,  which 
I  have  visited  and  whom  I  instructed  in  our  method  of  detecting 
adulterations,  that  since  my  visit  they  have  themselves  inspected 
the  milk  received  and  have  succeeded  in  detecting  quite  a  number 
of  patrons  who  were  delivering  adulterated  milk ;  highest  number 
at  any  one  factory  being  four. 

Respectfully  submitted, 

WM.  G.  8PEN0E. 


Report  of  Expert  Butter-Makers. 


Hon.  J.  K.  Bbown, 

State  Dairy  Commissioner,  Capitol,  Albany,  N.  T.  : 

Dear  Sib. —  We  have  the  honor  to  submit  the  following  report 
of  the  work  performed  by  us  during  the  last  dairy  season  : 

On  June  twenty-ninth,  at  the  invitation  of  Josiah  ShuU,  Secre- 
tary of  the  State  Dairymen's  Association,  we  attended  a  cheese 
conference  at  the  factory  of  Mr.  Frank  Blanding,  in  Habbards- 
ville,  Madison  county,  at  which  meeting  were  present  a  large 
number  of  cheese-makers,  also  quite  a  number  of  farmers.  We 
manipulated  a  vat  of  milk  at  this  factory  by  the  Cheddar  process, 
as  adopted  by  Dairy  Commissioner  Brown.  The  cheese-makers 
at  this  meeting  expressed  themselves  as  being  pleased  with  the 
results  of  our  work.  After  the  curd  had  reached  a  condition  fit 
to  leave  for  a  time' we  retired  to  their  hall  and  held  a  formal  meet- 
ing for  the  discussion  of  the  manufacture  of  cheese  and  the  care  of 
milk,  after  which  we  returned  to  the  factory  and  found  our  curd 
in  proper  condition  to  cool,  salt  and  grind,  which  we  did  and  put 
to  press. 

The  next  cheese  conference  under  the  auspices  of  the  State 
Dairymen's  Association,  to  which  we  were  invited,  was  held  at  the 
factory  of  Mr.  Watson,  in  the  village  of  Canton,  SL  Lawrence 
county.  At  this  meeting  Mr.  H.  W.  Richardson,  of  East  Aurora, 
Erie  county,  proprietor  of  the  Cloverfield  combination,  was  pres- 
ent Mr.  Watson  was  operating  three  vats,  one  of  which  was 
handled  by  W.  W.  Hall,  of  Gouverneur,  N.  T.,  one  by  Q.  A 
Smith,  of  Frankfort,  N.  T.,  and  one  by  James  C.  Birge,  of  Heu- 
velton,  N.  Y.  Our  work  was  quite  satisfactory  to  ourselves  and 
seemed  to  be  appreciated  by  the  large  number  of  makers  present 
All  points  in  the  manufacture  of  the  cheese  while  the  work  was 
being  performed  was  thoroughly  discussed  by  the  visiting  makers 
and  cheese-buyers  who  were  present.    At  1  p.  m.  we  adjourned  to 
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the  board  of  trade  rooms  and  held  a  lengthy  discussion  on  the 
manufacture  of  cheese,  the  care  of  milk  and  on  all  subjects  per- 
taining to  the  dairy,  after  which  we  returned  to  the  factory  and 
completed  the  work  of  grinding,  salting  and  putting  the  curd  to 
press. 

The  next  conference  was  held  by  Dairy  Commissioner  Brown 
at  the  factory  of  S.  T.  Miller,  at  Constablerille,  Lewis  county, 
August  first  At  this  factory  we  worked  one  yat.  The  attendance 
of  cheese-makers  was  good,  and  they  were  anxious  to  find  out  if 
there  were  any  special  merits  in  our  process,  and  at  the  meeting 
held  at  the  hall  afterward  there  took  place  an  interesting  discussion 
on  the  manufacture  of  cheese,  care  of  milk  and  feeding  of  stock, 
and  special  stress  laid  on  the  important  part  of  taking  care  of 
the  milk  before  arriving  at  the  factory. 

On  August  seventh  we  left  Utica,  in  company  with  Commis- 
sioner Brown,  for  Cuba,  Allegany  county,  where  we  held  a  confer- 
ence on  the  eighth  at  the  factory  at  that  place.  The  makers  who 
assembled  at  this  factory  were  very  much  interested  in  our 
process,  as  it  was  entirely  different  from  the  method  practiced  by 
them,  and  they  appeared  very  much  pleased  with  the  results  we 
obtained.  On  the  evening  of  the  same  day  we  left  for  Andover, 
Allegany  county,  where  we  held  a  conference  on  the  ninth.  At 
this  place  we  found  them  making  a  very  open,  porous  cheese,  which 
was  being  shipped  to  the  coal  regions  of  Pennsylvania.  While  in 
conversation  with  the  maker  and  the  buyer  of  cheese  in  that  locality, 
it  appeared  that  this  kind  of  cheese  was  not  entirely  satisfactory 
to  consumers,  being  tough,  leathery  and  not  good  flavor,  and 
they  were  anxious  that  we  should  change  their  make  to  a 
closer,  mellow,  good-flavored  cheese.  We  used  every  effort  to  make 
plain  our  process  and  obtained  very  good  results.  We  returned 
to  Cuba  and  from  there  to  FUmore,  Allegany  county,  where  we 
held  a  conference  the  tenth,  which  was  entirely  satisfactory  to  all 
concerned.  From  Filmore  we  went  to  Castile,  Wyoming  county, 
and  held  a  conference  at  the  Gainsville  factory  the  eleventh ;  at 
this  factory  we  found  a  timid  maker,  who  believed  that  our  pro- 
cess would  be  ruinous,  and  was  not  willing  for  us  to  make  the 
cheese  unless  we  would  guarantee  the  product  with  which  request 
we  cheerfully  complied.    We  proceeded  with  our  work  and  after 
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being  completed,  he  expressed  himself  as  very  much  pleased  with 
the  results  as  we  had  a  very  fine  curd.  His  helper  objected  to  our 
process  as  it  required  too  much  time  for  his  convenience  as  he  was 
engaged  for  a  ball  play  that  afternoon.  From  this  factory  we 
proceeded  to  Franklinville,  Cattaraugus  county,  where  we  held 
another  conference,  on  Monday,  the  thirteenth.  At  this  factory, 
Mr.  Moore,  superintendent  of  the  Cloverfield  combination,  was 
present,  together  with  several  other  representative  men  of  the 
western  New  York  cheese  combination.  Here  we  explained  our 
process  as  we  proceeded  with  our  work,  to  the  satisfaction  of  the 
parties  present.  At  this  point  we  parted  with  Commissioner  Brown, 
who  returned  to  Cortland  county  and  we  were  accompanied  by 
Assistant  Commissioner  Perry,  of  Buffalo,  N.  Y.  From  this  point 
we  went  to  Springville,  Erie  county,  where  we  held  a  conference 
the  fourteenth.  Mr.  Beebe,  of  the  Marshville  combination,  and 
Mr.  Johnson,  of  the  Johnsonburgh  combination,  and  several  makers 
were  present  Here  Mr.  Beebe  said  he  was  highly  pleased  with 
our  mode  of  handling  milk,  and  that  we  had  a  perfect  curd  np  to 

ft 

the  time  of  drawing  off  the  whey  and  that  if  we  would  proceed 
from  that  point  on  by  their  plan  we  could  not  help  but  make  a 
fancy  cheese.  We  assured  him  we  could  accomplish  the  same 
results  by  completing  the  work  our  way,  which  proved  to  be  a 
fact  when  completed  and  was  so  acknowledged  by  him.  From  this 
point  we  went  to  Otto,  Cattaraugus  county,  and  held  a  conference 
on  the  fifteenth,  and  from  there  to  Sinclairville,  Chautauqua 
county,  on  the  seventeenth,  which  finished  the  work  of  Messrs. 
Smith  and  Hall  in  western  New  York.  During  this  time,  Mr.  M. 
T.  Morgan,  of  Winfield,  N.  Y.,  was  engaged  in  giving  instrucidons 
in  Jefferson  county. 

From  this  time  on,  up  to  September  eleventh,  we  were  separately 
engaged  in  giving  instructions  in  Lewis,  Jefferson,  Si  Lawrence 
and  Oneida  counties.  At  this  date  we  met  at  the  factory  of 
Mr.  G.  Merry,  at  Verona,  N.  Y.,  and  were  joined  by  Dr.  R  D. 
Clark,  the  department  chemist,  of  Albany,  where  we  prepared  a 
paper  for  Commissioner  Brown,  giving  in  detail  our  method  of 
manufacturing  cheese.  This  method  is  hereafter  set  forth.  At 
the  request  of  the  makers  of  Chautauqua  county,  one  of  our  num- 
ber was  sent  back  to  give  private  instructions.     On  Saturday, 
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September  fifteenth,  Mr.  Hall  went  to  said  county  and  gave 
instructions  in  factories  at  Bipley,  Findley's  Lake  and  Forrest- 
yille.  We  are  under  obligations  to  Mr.  F.  W.  Edmunds,  of  Sher- 
man, N.  T.,  who  spared  no  pains  to  assist  in  the  work  in  which  he 
is  highly  interested.  During  the  same  week  Mr.  Smith  held  a 
series  of  conferences  at  the  Sayer  factory  and  Homer  factory,  in 
Cortland  county,  and  at  the  Lafayette  factory  in  Tompkins  county, 
with  good  success.  This  completed  the  public  meetings,  and  the 
balance  of  the  season  was  spent  in  giving  priyate  instructions  by 
US  separately  in  individual  factories. 

The  Modified  Cheddar  Process. 

The  following  is  "  The  modified  Cheddar  Process,  as  used  by 
the  cheese  instructors  of  the  New  York  State  Dfdry  Commission." 

The  milk  is  placed  in  the  vat  and  heated  to  from  82*^-84°  Fahr. 
in  the  warm  weather  of  the  summer,  and  to  86^  Fahr.  in  the  cool 
weather  of  the  fall.  If  color  is  to  be  used,  it  should  be  stirred  in 
thoroughly  before  adding  the  rennei 

Sufficient  rennet  is  used  to  coagulate  the  milk  in  from  twenty 
to  twenty-five  minutes  (two  and  one-half  to  three  oxmces  rennet 
extract)  and  bring  the  curd  into  condition  fit  to  cut  in  from  fifty 
minutes  to  one  hour. 

The  extract  or  powder,  on  account  of  uniformity  of  strength,  is 
considered  safest  to  use,  and  there  is  not  the  liability  to  taints 
that  there  is  when  makers  prepare  their  own  rennet  in  tubs, 
jars,  etc. 

The  curd  is  then  cut  lengthways  of  the  vat  with  the  horizontal 
knife. 

The  cutting  is  begun  as  soon  as  the  curd  will  cleave  clean  from 
the  side  of  the  vat,  or  break  clean  before  the  finger,  or  cut  without 
breaking  before  the  knife. 

It  is  then  cut  lengthways  and  crossways  with  the  perpendicular 
knife. 

The  cutting  should  be  all  done  as  soon  as  possible  after  begin- 
ning, as  it  is  claimed  that  if  the  curd  is  in  proper  condition,  or,  in 
technical  language,  if  it  is  just  hard  enough  to  begin  on,  the  quicker 
it  is  cut  the  less  waste  there  will  be. 

If  the  curd  is  too  hard  the  knife  will  break  off  fine  particles, 
which  are  lost  in  the  whey. 

85 
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When  the  cutting  is  completed  the  curd  is  gently  agitated  for 
about  fifteen  minutes. 

The  hei^  is  then  slowly  applied  up  to  90^  Fahr.,  then  more 
rapidly,  until  the  highest  point  is  reached,  from  98^-102^  Fahr. 
In  order  to  preserve  the  most  fat  the  lowest  temperature  which 
will  cause  the  complete  expulsion  of  the  surplus  whey  should 
be  used,  though  with  some  milk  it  will  be  necessary  to  heat  up 
to  102°  Fahr. 

Great  care  should  be  taken,  during  the  heating  process,  to  stir 
so  thoroughly  that  not  any  part  of  the  curd  will  become  ovei^ 
heated  by  resting  too  long  upon  the  hot  tin  ;  because  this  would 
melt  the  fat  and  partially  destroy  the  activity  of  the  rennet  in  that 
portion  of  the  curd. 

Keep  the  curd  agitated  till  it  reaches  the  stage  of  contraction  at 
which  it  will  not  pack. 

The  vat  is  then  covered  with  a  cloth  in  order  to  retain  an 
equable  heat  through  all  parts  of  the  mass,  stirring  under  the 
cover  occasionally  to  keep  the  curd  loose. 

The  curd  is  allowed  to  remain  in  this  condition  until  sufficient 
acid  is  developed  to  show  a  quarter  of  an  inch  of  fine  thread  by 
the  hot  iron  test. 

The  whey  is  then  all  drawn  off  and  the  curd  packed  about 
equally  on  the  two  sides  of  the  vat,  leaving  a  clear  space  in  the 
center,  for  the  purpose  of  draining. 

After  a  few  minutes,  and  for  the  same  purpose,  the  layers  of 
curd  are  cut  lengthwise  through  their  centers  and  again  crossways 
into  strips  or  blocks  about  twelves  inches  long ;  the  center  strips 
are. turned  bottom  side  up  and  placed  upon  the  outside  strips; 
keep  well  covered  with  a  cloth. 

In  ten  minutes  or  so  the  two  piles  are  turned  over  and  placed  in 
the  center  of  the  vat,  one  on  the  top  of  the  other,  forming  one 
row  of  four  layers. 

Up  to  this  point  the  chief  object  of  the  process  has  been  to 
separate  the  whey  from  the  cur<d,  but  from  this  point  out  the  pro- 
cess is  distinctly  one  of  digestion  or  ''assimilation." 

The  pile  is  left  lying  in  this  way  for  a  time  and,  as  it  flattens 
out,  it  is  again  cut  and  doubled  up  and  kept  as  close  as  possible  in 
order  to  retain  the  temperature. 
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It  is  important  that  daring  these  manipulations  the  temperature 
be  kept  up  to  about  98^  Fahr.,  as  this  is  the  most  favorable  for 
the  maturing  of  the  curd,  and  to  have  it  assume  that  flaky  appear- 
ance and  yelvety  feeling  which  it  must  do  in  order  to  be  a  perfect 
curd. 

If,  from  any  cause  (as  tainted  milk,  etc.),  there  is  a  development 
of  gas  at  this  stage,  the  packing  must  be  continued  until  the  gas 
cells  become  flattened  and  the  curd  appears  solid  and  shows  about 
the  same  texture  as  a  perfect  curd. 

The  production  of  lactic  acid  fermentation  is  important  here  to 
overcome  putrefactive  fermentation  which  is  very  liable  to  develop, 
especially  in  hot  weather,  and  which  is  very  destructive  to  the 
flavor,  quality  and  firmness  of  the  cheese. 

When  the  curd  has  reached  the  proper  stage  of  digestion  it  can 
be  torn  into  strings  and  '*  ribbons  "  the  whole  length  of  the  piece 
like  the  inner  bark  of  an  elm  tree,  and  the  torn  surface  has  a 
fibrillated  appearance  like  the  cooked  flesh  on  a  chicken's  breast 

The  curd  is  now  cut  up  into  strips,  spread  out  in  the  bottom  of 
the  vat,  allowed  to  cool  down  to  from  88^  to  85^  Fahr.,  and  then 
ground. 

The  salt  is  applied  as  the  curd  passes  through  the  milL  The 
salt  is  then  stirred  in  and  the  curd  is  reground  and  put  to  press. 

The  pressure  must  be  slight  and  applied  gradually  till  the 
whey  is  pressed  out  and  the  rind  is  formed. 

If  it  is  left  in  the  press  from  twelve  to  eighteen  hours,  it  will 
retain  its  form  better  and  be  more  solid  than  if  pressed  in  less  time. 

In  addition  to  this  we  send  you  herewith  a  few  of  the  many 

letters  we  have  received  from  individuals  expressing  themselves 

in  commendation  of  the  work  that  has  been  done  throughout  the 

State. 

G.  A.  SMITH,  Frankfort,  N.  T., 

M.  T.  MORGAN,  Winfield,  N.  T., 

W.  W.  HALL,  Qouvemeur,  N.  T., 

Cheese  Instructors. 


TESTIMONIALS. 


Heuvelton,  November  22,  1888. 
Mr.  W.  W.  Hall  : 

Dear  Sia — Your  letter  of  the  twentieth  iiist.,  in  regard  to  the 
method  or  system  of  cheese  making  is  received,  and  in  reply  mnst 
say  that  I  think  the  method  that  you  have  been  practicing  this 
summer  is  the  safest  and  best  and  must  eventually  supersede  all 
others.  I  have  been  making  cheese  during  the  last  fourteen  years, 
but  did  not  make  a  success  of  the  business  until  I  adopted  this 
method  about  six  years  ago.  On  the  twentieth  of  July  last  I  had 
the  pleasure  of  attending  a  conference  of  cheese-makers  held  at 
Canton,  N.  Y.,  under  the  auspices  of  the  State  Dairymen's  Asso- 
ciation, presided  over  by  Mr.  Josiah  Shull,  and  was  much  pleased 
with  the  discussions  as  well  as  the  work.  I  hope  that  during  the 
next  season  to  see  the  good  work  continued  with  a  stronger  force 
of  instructors,  and  I  hope  also  to  see  many  conventions  held 
throughout  the  State  during  the  coming  winter,  where  the  theory 
of  the  proper  care  of  milk  and  its  manufacture  into  butter  and 
cheese,  will  be  thoroughly  discussed,  and  especially  the  treatment 
of  milk  after  it  is  drawn  from  the  cow  and  delivered  at  the  factory, 
for  I  believe  much  of  the  success  in  this  great  industry  depends 
on  this  point  I  would  like  to  see  every  dairyman  in  the  State 
furnished  with  a  small  pamphlet  containing  the  rules  and  regu- 
lations for  the  proper  care  of  milk,  and  I  hope  that  Mr.  Brown 
will  be  provided  with  the  necessary  appropriation  to  carry  on  the 

good  work  inaugurated  by  him* 

Yours  truly. 

J.  C.  BIRGE. 
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Shjbrman,  N.  T.,  November  28, 1888. 

W.  W.  Hall,  Esq.,  Gouvemeur,  N.  Y. : 

Dear  Sir. —  Your  favor  of  the  twentieth  at  hand.  I  was  absent 
ten  or  twelve  days  in  the  west,  and  found  your  letter  awaiting  me 
on  my  return. 

I  mail  you  a  copy  of  a  paper  containing  notice  of  the  premiums 
I  took  at  Chicago.     Among  these  are  the  sweepstakes  on  cheese. 

This  cheese  was  made  at  the  Sheldon's  Corners  Cheese  Factory. 
You  will  remember  that  you  made  cheese  there  one  day.  You  see 
that  Mr.  Kruse  profited  by  your  instructions. 

In  regard  to  the  system  of  cheese  making  as  practiced  by  Smith, 
Morgan  and  yourself,  I  believe  that  it  has  been  of  great  value  to 
the  cheese-makers  of  this  country.  In  fact  the  very  plan  of  send- 
ing an  expert  to  each  factory  to  help  the  cheese-maker,  talk  with 
him,  and  give  him  new  ideas  is  of  untold  value. 

You  know  that  a  cheese-maker  has  to  be  confined  all  the  while 
at  his  work ;  has  no  way  of  getting  out  among  other  factories,  and 
is  apt  to  get  careless  and  slack  in  his  work. 

Let  it  be  known  that  a  State  expert  is  in  this  county,  every- 

one  here  is  wide  awake.    H  this  work  can  only  be  carried  on 

another  year,  I  will  look  for  a  great  improvement  in  New  York 

cheese  and  a  better  system  of  cheese  making,  that  would  benefit 

both  the  factorymen  and  the  farmers.     Hoping  to  meet  you  at 

Oswego,  December  tenth,  I  am 

Yours  truly. 

F.  W.  EDMUNDS. 


New  Bremen,  N.  Y.,  November  1, 1888. 

Messrs.  R  J.  Eiohardson  &  Co.,  LowviUe,  N  Y  : 

Gents. —  Beplying  to  your  inquiry  regarding  the  visit  of  Mr.  G. 
A.  Smith,  would  say : 

At  the  time  of  Mr.  Smith's  visit  I  had  been  having  poor  milk, 
as  you  know,  and  was  unable  to  get  satisfactory  results  from  it 
The  process  of  working  such  milk,  as  explained  and  demonstrated 
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by  Mr.  Smith,  has  enabled  me  to  dispose  of  all  imperfect  flavors 
before  putting  the  cnrd  to  press,  and  I  have  not  had  a  cheese 
rejected  by  bayers  since  the  day  Mr.  Smith  spent  with  me. 

Tours  truly. 

E.  J.  FISH, 

Cheeser-viaker. 


GouvERNBUB,  N.  T.,  November  19,  1888. 

Fbdcni)  Walter. — I  have  just  returned  from  the  neighborhood 
of  the  Sylva  Lake  Factory. 

I  had  a  long  chac  with  ELirkpatric,  and  1  want  to  assure  you  that 
if  you  did  not  succeed  in  getting  him  to  adopt  aU  the  valuable 
points  in  the  lessons  given,  you  accomplished  more  than  you 
hoped  for. 

But  your  work  is  only  just  began.  The  man  who  produces  and 
cares  for  the  milk  before  it  reaches  the  factory,  needs  to  be  looked 
after  as  much  and  ofttimes  more  than  the  maker  at  the  vat. 

How  he  is  to  be  reached,  is  a  question  not  so  easily  answered. 
Willard's  theories  and  Arnold's  scientific  treaties  have  come  and 
gone  leaviDg  only  here  and  there  their  marks  for  good  on  the 
milk-producer.  He  must  be  reached  in  and  from  the  field  in 
which  he  moves.  This  may  be  discouraging,  yet  it  is  only  too 
true. 

You  go  to  the  factory  to  instruct  the  cheese-maker,  you  must  go 
to  the  farm  to  reach  the  milk-producer. 

While  we  appreciate  the  spirit  that  prompted  our  last  Legisla- 
ture to  appropriate  means  to  allow  our  Dairy  Commissioner  to 
employ  even  a  limited  number  of  instructors,  you  and  I,  yes, 
hundreds,  know  that  the  work  is  only  just  begun. 

The  number  of  instructors  should  be  doubled,  and  they  should 
be  kept  at  work  the  year  through.  You  are  nearly  through  with 
the  cheese-maker  —  begin  soon  to  labor  with  the  farmer,  who  pro- 
duces the  milk  for  the  cheese.  The  past  season's  experience 
must  have  demonstrated  to  you  that  the  farmer  can  not  be 
reached  during  the  busy  season ;  but  soon,  when  the  cares  of  the 
farm  are  less  exacting,  he  is  anxious  to  listen. 

Every  meeting  appointed  by  our  State  Agricultural  Society 
should  have  a  paper,  or  what  is  better,  listen  to  the  hard  eocperi- 


Nbw  York  State  Dairy  Commissioniir.  679 

ence  of  yoa,  or  some  one  of  jour  associates  on  the  care  of  milk. 
More  than  that,  every  one  of  the  600  prosperous  granges  in  the 
State  would  gladly  open  wide  its  doors  and  give  you  a  hearing  on 
this  subject. 

The  good  work  must  not  stop.  Our  next  Legislature  must 
hear,  and  heed  the  wants  of  the  farmers.  The  appropriation 
should  be  doubled,  the  number  of  instructors  increased,  and  their 
labor  divided  between  the  maker  and  producer,  as  the  necessities 
of  each  require. 

I  fear  my  letter  is  already  too  long —  will  see  you  later  on  this 

subject 

Very  truly. 

S.  F.  HAETLEY. 
W.  W.  Hall,  Oouvemeur^  N.  Y. 


Spraoueville,  N.  T.,  November  24, 1888. 

W.  W.  Hall,  Esq.,  Qouvemeur,  N.  Y. : 

Dear  Sib. —  After  attending  the  dairy  conference  at  Caoton 
N.  Y.,  July  twentieth,  I  adopted  the  method  of  cheese  making  in 
my  factories  as  practiced  by  Mr.  G.  A.  Smith  and  yourself,  and 
the  results  of  my  change  is  good.  I  think  I  can  retain  more  fat 
and  expel  more  whey  than  under  the  old  method.  This  gives 
the  cheese  a  close,  mellow  texture,  and  in  my  opinion  very  much 
improves  the  keeping  qualities.  In  my  opinion  this  method  will 
be  more  generally  adopted  next  season. 

Very  truly  yours, 

J.  F.  HODGKIN. 


GouvEBNEUB,  November  26, 1888. 
W.  W.  Hall,  Esq. : 

Deab  Sib. —  Having  noticed  an  improvement  in  the  quality  of 
our  cheese  offered  on  our  board  of  trade  the  past  sixty  days,  I  am 
compelled  to  inquire  the  cause.  Our  best  makers  say  that  the 
improved  system  of  cheese  making,  as  practiced  by  you  and  our 
Oanadian  makers,  is  an  improvement  on  our  old  system.  I  hope 
you  will  continue  to  keep  up  the  improvement,  and  that  our 
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farmers  will  see  the  necessity  of  bringing  to  the  factory  a  better 

quality  of  milk,  and  that  we  shall  no  longer  be  compelled  to  take 

a  second  seat  in  the   markets   of  the  world   to  our  Canadian 

neighbors. 

Very  truly  yours. 

HIEAM  B.  KEENE, 

President  Oouvernewr  Board  of  Trade. 


LowviLLE,  N.  Y.,  November  30,  1888. 

_  • 

To  whom  it  may  conceim  : 

This  certifies  that,  during  the  months  of  August  and  September, 

of  the  above  year,  Mr.  G.  A.  Smith  spent  considerable  time  among 

the  cheese  factories  of  Lewis  county,  and  we  are  satisfied  that  the 

cheese-makers  derived  great  benefit  from  his  instruction.     We 

know  of  several  instances  where  the  market  value  of  the  cheese 

product  was  materially  advanced,  and  this  increase  of  value  dates 

from  the  day  of  Mr.  Smith's  visit     We  regard  him  as  a  careful 

and  efficient  cheese-maker. 

R  J.  EICHAKDSON  &  CO. 


WiNDEOKER,  Lewis  Couott,  N.  Y. 

Agreeable  to  previous  notice,  Mr.  G.  A.  Smith,  an  expert  con- 
nected with  the  State  Dairy  Department,  gave  an  exhibit  in 
cheese-making  at  the  South  Harrisburgh  factory,  situated  at  this 
place,  on  September  twenty-eighth. 

The  meeting  was  well  attended,  there  being  twelve  makers  from 
the  surrounding  factories,  and  several  others  interested,  present 

The  unanimous  opinion  was  that  the  exhibit  was  very  beneficial, 
both  in  the  instruction  imparted  by  Mr.  Smith  and  the  inter- 
change of  ideas  between  those  present 

I  venture  to  say  that  I  but  express  the  opinion  of  the  majority 
of  those  who  have  given  the  work  any  attention  when  I  say  that 
we  should  have  more,  instead  of  less,  in  the  years  to  come. 

WM.  S.  WINDECKEE, 
Secretary  aiid  Salesman,  South  Harrisburgh  FacVy,  Windecker^N.  7. 
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We  hereby  take  pleasure  in  certifying  to  the  benefits  resulting 
from  the  visits  of  Oheese  expert  M.  T.  Moi^an,  of  Herkimer 
county,  in  this  section  the  past  season,  knowing  that  he  has 
induced  the  various  manufacturers,  wherever  he.  has  visited  a  fac- 
tory, to  use  greater  diligence  and  more  care  in  the  manufacture  of 
cheese,  thereby  producing  a  greater  uniformity  of  the  goods  for 
market,  and  we  furthermore  say  that  it  is  of  vital  importance  that 
a  cheese  instructor  for  Jefferson  and  Lewis  counties  be  appointed 
e^rly  the  coming  season,  and  that  the  same  should  be  a  salaried 
officer  in  order  to  secure  the  best  talent : 

Anson  Miller,  Miller's  Factory;  J.  H.  Parker,  cheese-maker,  B.  P. 
Smith  Factory ;  George  A.  Lowe,  maker.  Spring  Side  Fac- 
tory; G.  O.  Wood,  South  Rodman;  A  E.  Gove,  Pamelia 
Four  Corners,  Clover  Dale  Factory  ;  C.  L.  Bacon,  Windmill, 
E.  Hounsfield  Factory ;  Gould  &,  I.  Bacon,  manufacturers, 
Gould  Factory  ;  Thomas  McMichael ;  W.  A  Winslow ;  R  B. 
Scott,  Tylerville  Factory ;  William  Sullivan,  Pinckney ; 
Daniel  Devendorf,  Depauville  Valley ;  P.  C.  Parkinson, 
Parkinson  Factory ;  W.  P.  Green,  West  Eodman  ;  A  D.  Boyd, 
Bodman ;  B.  B.  Manns,  Cascade  Factory,  Burr's  Mills  ;  £.  A^ 
Ayers,  Ayer's  Cheese  Factory  ;  S.  I.  Ball,  Pamelia  Four  Cor- 
ners Factory  ;  H.  S.  Dean,  East  Bodman  Factory. 


To  the  State  Dairy  Department : 

We,  the  undersigned  members  of  the  Jefferson  County  Dairy- 
men's Association,  both  buyers  and  salesmen,  hereby  take 
pleasure  in  expressing  our  approbation  of  the  methods  which  the 
State  Dairy  Department,  through  the  State  Dairy  Commissioner 
and  his  agents,  has  adopted  the  last  year,  particularly  in  North- 
em  New  York,  in  inspe  cting  milk,  and,  also,  as  well  of  the  course 
the  department  has  taken  in  appointing  milk  inspectors  and 
experts  in  cheese  making  in  this  section. 

The  method,  although  only  adopted  late  in  the  season,  has 
already  shown  its  beneficial  results,  which  are  acknowledged  by  all 
parties  in  interest,  and  we  hereby  take  the  liberty  to  make  the 
following  suggestions  to  your  said  department,  having  seen  the 
benefit  to  be  derived  from  thorough  milk   inspection,   thereby 

86 
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securing  to  the  manufacturers  pure  milk,  which  all  concede  is  the 
basis  of  success  in  the  making  of  fine,  clean-flavored  and  perfect 
butter  and  cheese : 

First  That  it  shall  be  the  duty  of  the  milk  inspector  to  visit 
the  various  butter  and  cheese  factories  in  Northern  New  York 
frequently  from  April  first  to  close  of  seasons,  thereby  securing 
to  the  manufacturers  bet  ter  milk,  and  relieving  the  makers  from 
all  censure  or  fault-finding  on  the  part  of  the  patrons  ;  for  should 
it  be  understood  that  the  inspectors  were  liable  to  make  an  inspec- 
tion of  the  milk  at  any  time,  night  or  day,  it  would  have  the 
tendency  to  make  the  patrons  more  careful  in  cooling  and  aerat- 
ing their  milk,  thereby  relieving  it  of  animal  and  other  foul  taints. 
Second.  That,  in  order  to  attain  the  above  result,  we  believe  the 
,  milk  inspector  should  be  a  salaried  officer,  the  better  to  enable 
him  to  give  his  entire  attention  to  the  work ;  for  it  is  conceded  on 
all  sides  that  the  loss  throughout  the  150  to  175  butter  and  cheese 
factories  in  Jeiferson  and  Lewis  counties,  amounting  to  nearly 
$20,000  yearly,  is  largely  due  to  the  attempt  to  manufacture 
butter  and  cheese  from  impure  and  unwholesome,  milk. 

I.  0.  Cooper,  Theresa,  N.  Y.,  buyer  and  seller,  manufacturer; 
•  J.  T.  Hurlbert,  representing  A.  A.  Ayer  &  Co.,  Montreal ; 
G.  Flanders,  Freeman  Factory ;  H.  B.  Churchill,  President 
Tylerville  Factory;  Walter  Zimmerman,  President  Watertown 
Board  Trade ;  C.  P.  Clark,  salesman,  B.  P.  Smith  &  Sons' 
Factory ;  D.  N.  Locklin,  salesman,  Babcock  Champion  Fac- 
tory ;  J.  H.  Parker,  maker,  B.  P.  Smith's  Factory ;  Greo.  A 
Lowe,  maker.  Spring  Side  Factory;  Anson  Miller,  cheese- 
maker  of  Smith  Factory,  Bodman ;  David  Devendorf,  sales- 
man, De  Pauville  Valley  Factory;  J.  E.  Green,  buyer 
for  Stephen  Underkirk,  New  York;  L.  S.  Stockwell, 
salesman.  Lead's  Factory ;  G.  O.  Wood,  salesman.  South 
Bodman ;  Fred.  Howland ;  A.  E.  Gove,  Cloverdale,  manu- 
turer;  E.  H.  Hungerford — Montreal,  D.  A.  McPherson — New 
York,  John  Shallon;  W.  A.  Winslow,  buyer,  John  Orpe, 
New  York ;  Wm.  Schell,  Jefferson  Yalley  Factory ;  A.  N. 
Ingraham,  M.  Fulsom,  New  York ;  W.  F.  Fosgate,  G.  W.  Mar- 
tin &  Brother,  New  York ;  A.  W.  Hadsall,  saleman  and  manu- 
facturer ;    A.   W.    Munk,    Secretary    Watertown    Board   of 
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Trade,  and  Jefferson  County  Dairymen's  Association ; 
Gould  &  Bacon,  manufacturers;  Thomas  McMichael,  buyer;  S. 
D.  Ball,  Pamelia  Four  Corners  Factory ;  Frank  B.  Swift,  Alex. 
W.  Grant,  R  B.  Scott,  salesmen,  Tylerville  Factory ;  Wm.  Sul- 
livan, Ferguson  Factory ;  P.  C.  Parkinson,  Parkinson  Factory ; 
W.  P.  Green,  West  Rodman ;  Harrison  Fuller,  Adams  Centre, 
Fuller  Combination;  E.  A.  Ayers,  Ayers'  Cheese  Factory; 
H.  S.  Dean,  salesman.  East  Bodman  Factory ;  A.  C.  Com- 
stock,  Member  of  Assembly,  Second  district  Jefferson  county, 
salesman  of  Barber  &  Beeville  Factory ;  B.  J.  Strough,  super- 
visor, Orleans,  buyer ;  Edward  Spicer,  supervisor,  Brownville, 
salesman.  Excelsior  Factory;  Jay  W.  Waldo,  supervisor, 
Rutland,  South  Champion  Creamery ;  Fred.  V.  Haas,  super- 
visor Clayton,  salesman.  Farmer's  Factory;  H.  J.  Lane, 
.  Member  of  Assembly,  First  district  Jefferson  county,  Sack- 
ett's  Harbor,  N.  T.;  J.  Stears,  Jr.,  Stears'  Creamery,  and  clerk 
of  board  of  Jefferson  county  supervisors. 

Dated,  Watertown,  N.  T.,  November  28,  1888. 


To  the  Hon.  J.  K  Brown, 

Dairy  Gommisaloner  of  New  York :  ^ 

In  tra  nsmitting  my  first  annual  report,  as  cheese  instructor,  I 
congratulate  the  department  and  myself  upon  the  way  I  was 
received  in  every  instance,  and  the  willingness  in  which  cheese- 
makers  and  farmers  received  such  instruction  as  I  could  give  them« 

My  first  visit  was  in  Herkimer  county  the  last  of  July,  with 
G.  A.  Smith.  In  August  my  work  was  in  Jefferson  county,  and 
was  not  as  favorably  for  me,  on  account  of  the  excessive  dry 
weather,  which  gave  the  milk  a  bad  flavor  caused  by  the  cows 
feeding  in  the  timber  and  low  marshy  places.  The  milk  was  very 
poor  in  quality  and  required  the  utmost  dilligence,  on  the  part  of 
the  producer,  to  get  it  to  the  factory  in  proper  condition  for  the 
manufacture  of  cheese.  . 

But  in  all  the  factories  I  visited,  numbering  about  thirty-seven, 
all  expressed  themselves  well  pleased  with  our  process  of  manu- 
facture, and  the  farmers  with  the  instruction  as  regards  the  care 
of  milk. 

In  Madison  county,  in  September,  there  was  abundance  of  feed 
in  pastures,  and  milk  in  fairly  good  condition.     It  being  a  "  hop 
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district,"  but  little  interest  was  manifested  by  the  farmers,  bnt 
the  cheese-makers  were  anxious  to  take  advantage  of  every  oppor- 
tunity to  inform  themselves  upon  any  improved  method. 

In  Oneida  and  Otsego  counties,  the  last  of  September  and 
October,  the  most  of  the  factories  were  skimming  their  night's 
milk.  This  practice  is  very  general  in  this  locality  and  the  manu- 
facturers are,  as  a  rule,  fighting  the  skimmer  as  best  they  can,  and 
I  believe  it  is  fast  going  out  of  practice. 

Respectfully  yours. 

M.  T.  MORGAN. 


Hon.  J.  K  Bbown, 

State  Dairy  Commissioner^  Albany,  N,  F.: 

In  sending  my  first  annual  report  as  cheese  instructor,  I  can 
say  that  the  work  has  been  very  much  better  received  than  I 
expected  in  the  first  start,  and  there  has  been  a  general  wish 
expressed  by  cheese-makers  that  they  want  more  of  the  same 
kind  of  work.  It  has  been  quite  difficult  for  us  to  reach  the 
dairymen  and  convince  them  that  quite  as  much  depended  on 
them,  in  the  care  of  their  milk,  to  have  it  reach  the  factory  ic 
proper  condition,  as  in  the  manufacture  after  it  is  put  in  the  vat 
But  can  say  that  we  think  we  have  made  a  good  beginning.  I 
send  names  of  factories  visited  in  the  different  counties. 

Tours  respectfully. 

G.  A.  SMITH. 


Hon.  J.  K.  Beown, 

State  Dairy  Gommissiomr,  Capitol,  Albany,  N.  F.: 

Deab  Sib. — I  have  the  honor  to  submit  the  following  report  of 
the  work  performed  by  me  for  the  season  ending  November  I, 
1888: 

The  following  cheese  factories  were .  visited  by  me  after  mv 
appointment,  June  nineteenth : 

In  the  county  of  Oneida. —  Cassville  Factory ;  North  Bridge- 
water  Factory ;  R.  W.  Sessions  Factory  ;  Beaver  Creek  Factory ; 
J.  C.  Owens  Factory ;  R.  E.  Jones  Factory ;  J.  B.  Witherell  Fac- 
tory ;  Conways  Factory;  Mitchel's  Factory;  Cold  Spring  Factory ; 
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French  Boad  Factory ;  Jackson's  Factory ;  Meadow  Brook  Fac- 
tory; Union  Factory;  Eagle  Factory;  Cornish  Factory;  Miller 
Factory ;  Merry  Factory. 

In  the  county  of  Herkimer. — N.  J.  Staring  Factory ;  Blazier 
Factory ;  Hinkley  Factory ;  Deleyan's  Factory ;  Short  Lots  Factory ; 
Walnut  Grove  Factory ;  Oyer  &  Lint's  Factory  ;  Norton  Factory ; 
Moon's  Factory ;  Geo.  H.  Davis  Factory ;  W.  Budlong  Factory. 

In  the  county  of  Madison. — North  Brookfield  Factory  ;  Excel- 
sior  Factory;  Maple  Grove  Factory;  East  Boston  Factory; 
Sheds-  Comers  Factory;  Blanding  Factory;  Osgood  Factory; 
Lakeport  Factory ;  Clockville  Factory. 

In  the  county  of  Lewis. — S.  T.  Miller  Factory ;  Lowville  Factory ; 
Croghan  Factory  ;  Empire  Factory ;  Maple  Bidge  Factory ;  Hous- 
ville  Factory ;  Valley  Factory ;  Williams  Factory ;  Sulphur  Spring 
Factory;  Beaver  Fall  Factory;  F.  W.  Christien  factory;  Old 
Harrisburg  Factory ;  Cold  Spring  Factory ;  South  Harrisburg 
Factory ;  Gowdy  Factory ;  G.  S.  Auger  Factory ;  Peterie's  Factory  ; 
Glendale  Factory  ;  Valley  Spring  Factory ;  State  Boad  Factory ; 
Van  Arnam  Factory. 

In  the  county  of  Oswego. —  Williamstown  Factory;  Phoenix 
Factory ;  Castor  Factory ;  Empire  Factory ;  Salisbury  Factory ; 
L  E.  Finster  Factory ;  North  Boad  Factory ;  Holmes  Factory ; 
Dewey  Factory  ;  Farmers  Factory  ;  Sandy  Creek  Factory ;  Earl 
Factory.  4 

St  Lawrence  county. —  Watson  Factory. 

Allegany  county. —  Cuba  Factory ;  Andover  Factory  ;  Fillmore 
Factory. 

Erie  county.--  Springville  Factory. 

Chautauqua  county. —  Sinclairville  Factory. 

Jeflferson  county. —  Evans  Mills  Factory.. 

Wyoming  county. —  Gainesville  Factory. 

Cattaraugus  county. —  Franklinville  Factory ;  Otto  Factory. 

Cortland  county. —  Sayer  Factory ;  Homer  West  Hill  Factory. 

Tompkins  county. —  Lafifayette  Factory. 

Tours  respectftdly. 

G.  A.  SMITH. 
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The  following  cheese  factories  were  yisited  by  me  darii^  the 
past  season,  after  my  appointment  made  Jane  1, 1888  : 

In  the  county  of  St  Lawrence. —  Somerville  Factory;  N.  T. 
S.  No.  33  Factory  ;  West  Hermon  Factory ;  Eiver  Boad  Factory ; 
Sylvia  Lake  Factory ;  Fowler  Factory  ;  West  Qouvemeur  Factory ; 
Brazies  Comers  Factory ;  Hickory  Lake  Factory ;  Cold  Spring 
Factory ;  Crystal  Spring  Factory ;  Richville  Factory ;  Gilt  Edge 
Factory ;  Clare  Factory ;  Elm  Grove  Factory;  South  Hermon  Fac- 
tory ;  East  Gouvemeur  Factory ;  Hailesboro  Factory ;  Cream  of 
the  Valley  Factory ;  Watson  Canton  Factory ;  South  Fowler  Fac- 
tory ;  Hodgkin  Factory ;  Steel's  Comers  Factory ;  Maple  Grove 
Factory;  J.  E.  Sprague  Factory;  Dupontville  Factory;  Island 
Branch  Factory;  South  Gouverneur  Factory;  Gouvemeur  Fac- 
tory ;  Heuvelton  Factory ;  Sprague  Factory  ;  Fair  View  Factory ; 
Bamhart's  Island  Factory;  Oswegatchie  Factory;  Model  Fac- 
tory ;  L  X.  L.  Factory ;  Center  Factory ;  Morristown  Factory ; 
Si  Lawrence  Faccory  ;  Brier  Hill  Factory ;  North  Hammond  Fac- 
tory ;  Marvin  Hill  Factory ;  Hammond  Factory ;  Griffith  Factoiy ; 
Wegatchie  Factory ;  Johnstown  Factory ;  Edward's  Village  Fac- 
tory ;  White  Clover  Factory ;  Simond  Creek  Factory ;  Frontier  Fac- 
tory;  Cowpath  Factory;  Lalone  Factory;  Pierce  Factory;  Corbin 
Factory ;  Porter  Hill  Factory  ;  Bichie  Factory ;  Hermon  Village 
Factory ;  Belleville  Factory ;  East  De  Kalb  Factory. 

Jefferson    county. —  Dixon  Factory;   East  Anftverp  Factory; 
Oxbor  Factory. 

Lewis  county. — Constable ville  Factory. 

Oneida  county. —  G.  Merry  Factory. 

Allegany  county. —  Cuba  Factory ;  Fillmore  Factory ;  Andover 
Factory. 

Wyoming  county. —  Gainesville  Factory. 

Madison  county. — Hubbardsville  Factory. 

Cattaraugus  county. —  Franklinville  Factory ;  Otto  Factory. 

Erie  county. —  Springville  Factory. 

Chautauqua  county. —  Sinclairville  Factory;    Ripley  Factoiy; 
Findley's  Lake  Factory;  Forrestville  Factory. 
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I  have  also  forwarded  application  for  State  brand  for  the 
following  factories : 

In  St  Lawrence  county. —  Cream  of  the  Valley  Factory ;  Elm 
Grove  Factory ;  South  Hermon  Factory ;  Brazdes  Corners  Factory ; 
West  Gouvomeur  Factory;  Canton  Village  Factory;  Hodgkin 
Factory;  Dupontville  Factory;  Fair  View  Factory;  Model  Fac- 
tory; Center  Factory ;  St.  Lawrence  Factory ;  Oswegatchie  Factory, 
which  was  returned  not  used ;  Griffith  Factory ;  Wegatchie  Factory ; 
Sd wards  Village  Factory ;  Frontier  Factory. 

Jefferson  county. —  Dickson  Factory. 

Chautauqua  county. —  Four  brands  for  John  McAdam's  factories. 

Tours  respectfully. 

W.  W.  HALL. 
Dated,  Gouybbnbub,  November  1, 1888. 


Abstract  of  Report  on  Milk, 

By  R.  W.  Moore.* 


L  Introduction  and  historical  account. 
n.  General  physical  properties  of  milk. 
IIL  Chemical  composition  of  milk. 
IV.  Chemical  analysis  of  milk. 

a.  Discussion  of  various  methods. 

b.  Practical  method  for  examination. 

y.  Milk  standards,  with  results  on  which  such  standards  are 
based. 
YL  Normal  milk  as  determined  by  application  of  standards, 

and  abnormal  milk  and  causes  producing  it 
VII.  Milk  products. 

a.  Cream  and  skim  milk. 

b.  Condensed  and  preserved  milL 

c.  Milk  sugar  and  application  of  milk  in  the  arts. 
Vin.  General  considerations  relating  to  the  adulteration  of 

milk ;  nature  and  list  of  adulterants,  with  methods  for 
their  detection. 
IX.  Milk  supply  in  New  York;   manner  in  which  milk  is 
handled,  and  general  view  of  inspection  of  milk  and 
sanitary  importance  thereof. 

*  The  manuscript  was  lost  before  reaching  this  office,  and  we  were  unable  to  set  a 
duplicate  in  time  for  this  report 
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LAWS  IIELATIJS'G  TO  DAIRY  PRODUCTS. 


Chapter  202. 

An  Act  to  prevent  deception  in  sales  of  dairy  products. 

Passed  April  24, 1881 ;  three-flf ths  being  present. 

The  People  of  the  State  of  New  Yorky  represented  in  Senate  and 
Assembly,  do  enact  as  follows  : 

{Amended  by  section  1  of  chapter  577  of  Laws  of  1886,  and  chapter  222 

of  Laws  of  1887.) 

Section  1.  No  person  or  persons  shall  sell  or  exchange,  or  expose 
for  sale  or  exchange,  any  unclean,  impure,  unhealthy,  adulterated  or 
unwholesome  milk,  or  shall  offer  for  sale  any  article  of  food  made 
from  the  same  or  of  cream  from  the  same.  This  provision  shall  not 
apply  to  pure  skim  cheese  made  from  milk  which  is  clean,  pure, 
healthy,  wholesome  and  unadulterated,  except  by  skimming.  Who- 
ever  violates  the  provisions  of  this  section  is  guilty  of  a  misdemeanor 
and  shall  be  punished  by  a  fine  of  not  less  than  twenty-five  nor  more 
than  two  hundred  dollars,  or  by  imprisonment  of  not  less  than  one 
or  more  than  six  months,  or  by  both  such  fine  and  imprisonment  for 
the  first  offense,  and'by  six  months  imprisonment  for  each  subsequent 
offense. 

(  Section  2  of  chapter  183  of  Laws  of  1885,  practically  substituted.) 

§  2.  No  person  shall  keep  cows  for  the  production  of  milk  for 
market,  or  for  sale  or  exchange,  or  for  manufacturing  the  same,  or 
cream  from  the  same,  into  articles  of  food,  in  a  crowded  or  unhealthy 
condition,  or  feed  the  cows  on  food  that  is  unhealthy  or  that  produces 
impure,  unhealthy,  diseased  or  unwholesome  milk. .  No  person  shall 
manufacture  from  impure,  unhealthy,  diseased,  or  unwholesome  milk, 
or  of  cream  from  the  same,  any  article  of  food.  Whoever  violates  the 
provisions  of  this  section  is  guilty  of  a  misdemeanor  and  shall  be 
punished  by  a  fine  of  not  less  than  twenty-five  nor  more  than  two 
hundred  dollars,  or  by  imprisonment  of  not  less  than  one  or  more 
than  four  months,  or  by  both  such  H  ne  and  imprisonment  for  the  first 
offense,  and  by  four  months  imprisonment  for  each  subsequent  offense. 
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( SecHon  3  of  chapter  183  of  Laws  of  1885,  practically  svbatUiUed) 

§  3.  No  person  or  persons  shall  sell,  supply  or  bring  to  be  manu- 
faotured  to  any  butter  or  cheese  manufactory;  any  milk  diluted  with 
water,  or  any  unclean,  impure,  unhealthy,  adulterated,  or  unwhole- 
some milk,  or  milk  from  which  any  cream  has  been  taken  (except 
pure  skim  milk  to  skim  cheese  factories),  or  shall  keep  back  any  part 
of  the  milk  commonly  known  as  "  strippings,"  or  shall  bring  or  sup- 
ply milk  to  any  butter  or  cheese  manufactory  that  is  sour  (except 
pure  skim  milk  to  skim  cheese  factories).  No  butter  or  cheese  manu- 
factories, except  those  who  buy  all  the  milk  they  use,  shall  use  for 
their  own  benefit,  or  allow  any  of  their  employes  or  any  other  per- 
son to  use,  for  their  own  benefit,  any  milk,  or  cream  from  the  milk,  or 
the  product  thereof  brought  to  said  manufactories,  without  the  con- 
sent of  the  owners  thereof.  Every  butter  or  cheese  manufacturer, 
except  those  who  buy  all  the  milk  they  use,  shall  keep  a  correct 
account  of  all  the  milk  daily  received,  and  of  the  number  of  pounds 
and  packages  of  butter,  the  number  and  aggiipgate  weight  of  cheese 
made  each  day,  the  number  of  packages  of  cheese  and  butter  dis- 
posed of,  which  shall  be  open  to  inspection  to  any  person  who  delivers 
milk  to  such  manufacturer.  Whoever  violates  the  provisions  of  this 
section  shall  be  guilty  of  a  misdemeanor  and  shall  be  punished  for 
each  offense  by  a  fine  of  not  less  than  twenty-five  or  more  than  two 
hundred  dollars,  or  not  less  than  one  or  more  than  six  months 
imprisonment,  or  both  such  fine  and  imprisonment. 

( Section  4  of  chapter  183  of  LawB  of  1885,  practically  substUiUetL) 

§  4.  No  manufacturer  of  vessels  for  the  package  of  butter  shall  sell 
or  dispose  of  any  such  vessels  without  branding  his  name  and  the 
true  weight  of  the  vessel  or  vessels  on  the  same  with  legible  letters  or 
figures  not  less  than  one-fourth  of  an  inch  in  length.  Whoever 
violates  the  provisions  of  this  section  is  guilty  of  a  misdemeanor  and 
shall  be  punished  for  each  offense  by  a  fine  of  not  less  than  fifty  nor 
more  than  one  hundred  dollars,  or  by  imprisonment  of  not  less  than 
thirty  or  more  than  sixty  days,  or  by  both  such  fine  and  imprisonment 

( Section  5  of  cheater  183  of  Laios  of  1886,  pracHcaUy  subsHiutedL) 

§  5.  No  person  shall  sell  or  offer  or  expose  for  sale  any  milk  except 
in  the  county  from  which  the  same  is  produced,  unless  each  can,  ves- 
sel or  package  containing  such  milk  shall  be  distinctly  and  durably 
branded  with  letters  not  less  than  one  inch  in  length,  on  the  outside, 
above  the  center,  on  every  can,  vessel  or  package  containing  such 
milk,  the  name  of  the  county  from  which  the  same  is  produced,  and 
the  same  mark  shall  be  branded  or  painted  in  a  oonspiouous  place  a& 
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the  carriage  or  Tehicle  in  which  the  mill:  is  drawn  to  be  sold,  and  such 
milk  can  only  be  sold  in,  or  retailed  out  of,  a  can,  vessel,  package  or 
carriage  so  marked.  Whoever  violates  the  provisions  of  this  section 
shall  be  guilty  of  a  misdemeanor,  and  shall  be  punished  bj  a  fine  of 
not  less  than  twentj-five  nor  more  than  two  hundred  dollars,  or  not 
less  than  two  months  or  more  than  four  months  imprisonment,  or 
both  such  fine  and  imprisonment  fpr  the  first  offense,  and  by  four 
months  imprisonment  for  each  subsequent  offense. 

{8e(Mon  6  of  chapter  183  of  Laws  of  18S5,  practically  subsUtuied.) 

§  6.  No  person  shall  manufacture  out  of  any  oleaginous  substance 
or  substances,  or  any  compound  of  the  same,  other  than  that  produced 
from  unadulterated  milk,  or  cream  from  the  same,  any  article  designed 
to  take  the  place  of  butter  or  cheese  produced  from  pure,  unadulter- 
ated milk  or  cream  of  the  same,  or  shall  sell,  or  offer  for  sale  the  same 
as  an  article  of  food.  This  provision  shall  not  apply  to  pure  skim  milk 
cheese  made  from  pure  skim  milk.  Whoever  violates  the  provisions 
of  this  section  shall  be  guilty  of  a  misdemeanor,  and  be  punished  by 
a  fine  of  not  less  than  one  hundred  nor  more  than  five  hundred  dol- 
lars, or  not  less  than  six  months  or  more  than  one  years  imprisonment^ 
or  by  both  such  fine  and  imprisonment,  for  the  first  offense,  and  by 
imprisonment  for  one  year  for  each  subsequent  offense. 

(Section  10  of  chapter  183  of  Laws  of  1885,  practically  svbstiiuted,) 

§  7.  No  person  shall  offer,  sell  or  expose  for  sale  in  full  packages, 
butter  or  cheese  branded  or  labeled  with  a  false  brand  or  label  as  to 
county  or  State  in  which  the  article  is  made.  Whoever  violates  the 
provisions  of  this  section  is  guilty  of  a  misdemeanor,  and  shall  be  pun- 
ished by  a  fine  of  not  less  than  twenty-five  or  more  than  fifty  dollars, 
or  imprisonment  of  not  less  than  fifteen  or  more  than  thirty  days,  for 
the  first  offense,  and  fifty  dollais  or  thirty  days  imprisonment  for  each 
subsequent  offense. 

(Section  11  of  chapter  183  of  Laws  of  1886,  practically  substituted,) 

§  8.  No  person  shall  manufacture,  sell,  or  offer  for  sale,  any  con- 
densed milk  unless  the  same  shall  be  put  up  in  packages,  upon  which 
shall  be  distinctly  labeled  or  stamped  the  name  or  brand  by  whom  or 
under  which  the  same  is  made.  No  condensed  milk  shall  be  made  or 
offered  for  sale  unless  the  same  is  manufactured  from  pure,  dean, 
healthy,  fresh,  unadulterated  and  wholesome  milk,  from  which  the 
cream  has  not  been  removed,  or  unless  the  proportion  of  milk  solids 
contained  in  the  condensed  milk  shall  be  in  amount  the  equivalent  of 
twelve  per  centum  of  milk  solids  in  crude  milk,  and  of  such  solids 
twenty-five  per  centum  shall  be  fat    When  condensed  milk  shall  be 
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sold  from  cans  or  packages  not  hermeticallj  sealed,  the  vendor  shall 
brand  or  label  such  cans  or  packages  with  the  name  of  the  county  or 
counties  from  which  the  same  was  produced,  and  the  name  of  the 
vendor.  Whoever  violates  the  provisions  of  this  section  sha]!  be 
guilty  of  a  misdemeanor,  and  be  punished  by  a  fine  of  not  less  than 
fifty  or  more  than  five  hundred  dollars,  or  by  imprisonment  of  not 
more  than  six  months,  or  both  such  fine  and  imprisonment  for  the 
first  offense,  and  by  six  months  imprisonment  for  each  subsequent 
offense. 

(Section  12  of  ckapter  183  of  Laws  of  1885,  practically  substUtUecL) 

§  9.  The  G-ovemor,  by  and  with  the  advice  and  consent  of  the  Sen- 
ate, shall  appoint  a  commissioner,  who  shall  be  known  as  the  New 
York  State  Dairy  Commissioner,  who  shall  be  a  citizen  of  this  State, 
and  who  shall  hold  his  office  for  the  term  of  two  years,  or  until  his 
successor  is  appointed^  and  shaU  receive  a  salary  of  three  thousand 
dollars  per  annum  and  his  necessary  expenses  incurred  in  the  dis- 
charge of  his  official  duties  under  this  act;  said  commissioner  shall  be 
appointed  within  ten  days  after  the  passage  of  this  act,  and  shall  be 
charged,  under  the  direction  of  the  Governor,  with  the  enforcement 
of  the  various  provisions  thereof.  Said  commissioner  may  be  removed 
from  office  at  the  pleasure  of  the  Governor,  and  his  successor 
appointed  as  above  provided  for. 

The  said  commissioner  is  hereby  authorized  and  empowered  to 
appoint  such  assistant  commissioners  and  to  employ  such  experts, 
chemists,  agents  and  such  counsel  as  may  be  deemed  by  him  neces- 
sary for  the  proper  enforcement  of  this  law.  The  compensation  to  be 
fixed  by  the  commissioner. 

The  said  commissioner  is  also  authorized  to  employ  a  clerk  at  an 
annual  salary  not  to  exceed  twelve  hundred  dollars. 

The  sum  of  thirty  thousand  dollars*  is  hereby  appropriated  to  be 
paid  for  such  purpose  out  of  any  moneys  in  the  treasury  not  other- 
wise appropriated.  All  charges,  amounts  and  expenses  authorized  by 
this  act  shall  be  paid  by  the  Treasurer  of  the  State,  upon  the  warrant 
of  the  Comptroller.  The  entire  expense  of  said  commissioner  shall 
not  exceed  the  sum  appropriated  for  the  purposes  of  this  act 

The  said  commissioner  shaU  make  annual  reports  to  the  Legislature, 
not  later  than  the  fifteenth  day  of  January  of  each  year,  of  his  work 
and  proceedings,  and  shall  report  in  detail  the  number  of  assistant 
commissioners,  experts,  chemists,  agents  and  counsel  he  has  employed, 
with  their  expenses  and  disbursements.  The  said  commissioner  shall 
have  a  room  in  the  New  Capitol,  to  be  set  apart  for  his  use  by  the 
Capitol  Commissioner. 
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(SectUm  12  of  Chapter  183  of  Laws  of  1885,  practicaUy  subsiUuied.) 

§  10.  The  said  commiBsioner  and  assistant  commissioners,  and  such 
experts,  chemists,  agents  and  counsel  as  they  shall  duly  authorize  for 
the  purpose,  shall  have  full  access,  egress  and  ingress  to  all  places  of 
business,  factories,  farms,  buildings,  carriages,  cars,  vessels  and  cans 
used  in  the  manufacture  and  sale  of  any  dairy  products  or  any  imita- 
tion thereof.  They  shall  also  have  power  and  authority  to  open  any 
package,  can  or  Tessel  containing  such  articles  which  may  be  manu- 
factured, sold  or  exposed  for  sale  in  violation  of  the  provisions  of  this 
act,  and  may  inspect  the  contents  therein  and  may  take  therefrom 
samples  for  analyses. 

(Section  14  of  chapter  183  of  Laws  of.  1885,  practicaUy  substituted.) 

§  11.  Courts  of  Special  Sessions  shall  have  jurisdiction  of  all  cases 
arising  under  this  act,  and  their  jurisdiction  is  hereby  extended  so  as 
to  enable  them  to  enforce  the  penalties  imposed  by  any  or  all  of  the 
sections  thereof. 

{Section  15  of  chapter  183  of  Lavjs  of  1885,  practicaUy  svbstUvied,) 

§  12.  In  aU  prosecutions  under  this  act  the  costs  thereof  shall  be 
paid  out  of  the  fine,  if  one  is  collected;  if  not,  the  same  shall  be  paid 
in  the  manner  now  provided  for  by  law,  and  the  rest  of  the  fine  shall 
be  paid  to  the  State  Treasurer. 

(SectUm  16  of  chapter  183  of  Laws  of  1885,  practicaUy  substiiiUed.) 

§  13.  In  all  prosecutions  under  this  act,  relating  to  the  sale  and 
manufacture  of  unclean,  impure,  unhealthy,  adulterated  or  unwhole- 
some milk,  if  the  milk  be  shown  to  contain  more  than  eighty-eight 
per  centum  of  water  or  fluids  or  less  than  twelve  per  centum  of  milk 
solids  which  shall  contain  not  less  than  three  per  centum  of  fat,  it 
shall  be  declared  adulterated,  and  milk  drawn  from  cows  within  fifteen 
days  before  and  five  days  after  parturition,  or  from  animals  fed  on 
distillery  waste,  or  any  substance  in  the  state  of  putrefaction,  or  fer- 
mentation, or  upon  any  unhealthy  food  whatever,  shall  be  declared 
unclean,  impure,  unhealthy  and  unwholesome  milk.  This  section  shall 
not  prevent  the  feeding  of  ensilage  from  silos. 

{Section  17  of  chapter  183  of  Laws  of  1885,  practicaUy  substituted.) 

§  14.  The  doing  of  anything  prohibited  being  done,  and  the  not 
doing  of  anything  directed  to  be  done  in  this  act  shaU  be  presumptive 
evidence  of  a  willful  intent  to  violate  the  different  sections  and  pro- 
visions hereof. 


696  Fifth  Annual  Rxport  of  tes 

§  15.  Chapters  four  hundred  and  Bixtj-Beven  of  the  Laws  of 
eighteen  hundred  and  sixty-two,  fiye  hundred  and  fortj-four  and  fiTe 
hundred  and  eighteen  of  the  Laws  of  eighteen  hundred  and  sixty- 
four,  five  hundred  and  fifty-nine  of  the  Laws  of  eighteen  hundred 
and  sixty-five,  four  hundred  and  fifteen  of  the  Laws  of  eighteen  hun- 
dred and  seventy-seven,  two  hundred  and  twenty  and  two  hundred 
and  thirty-seven  of  the  Laws  of  eighteen  hundred  and  seventy-eight, 
four  hundred  and  thirty-nine  of  the  Laws  of  eighteen  hundred  and 
eighty,  and  two  hundred  and  fourteen  of  the  Laws  of  eighteen  hun- 
dred and  eighty-two,  are  hereby  repealed. 

§  16.  This  act  shall  take  effect  on  the  first  day  of  June,  eighteen 
hundred  and  eighty-four,  except  as  otherwise  provided  therein. 


Chapteb  183. 

An  Act  to  prevent  deception  in  the  sale  of  dairy  prodncts,  and 
to  preserve  the  public  health,  being  supplementary  to  and  in 
aid  of  chapter  two  hundred  and  two  of  the  Lavtrs  of  eighteen 
hundred  and  eighty-four,  entitled  "An  act  to  prevent  deception 
in  the  sales  of  dairy  products." 

Passed  April  30, 1885 ;  three  fifths  being  present 

The  People  of  the  State  of  New  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follows : 

(Amended  by  chapter  223  of  Laws  of  1887.) 

Section  1.  No  person  or  persons  shall  sell  or  exchange,  or  expoee 
for  sale  or  exchange,  any  unclean,  impure,  unhealthy,  adulterated  or 
unwholesome  milk,  or  shall  offer  for  sale  any  article  of  food  made 
from  the  same,  or  of  cream  from  the  same.  The  provisions  of  this  sec- 
tion shall  not  apply  to  skim  milk  sold  to  bakers  or  to  housevnives  for 
their  own  use  or  manufacture,  upon  written  orders  for  the  same,  nor 
to  skim  milk  sold  for  use  in  the  county  in  which  it  is  produced. 
This  provision  shall  not  apply  to  pure  skim  cheese  made  from  nulk 
which  is  clean,  pure,  healthy,  wholesome  and  unadulterated,  except 
by  skimming.  Whoever  violates  the  provisions  of  this  section  is  guilty 
of  a  misdemeanor,  and  shall  be  punished  by  a  fine  of  not  leas  than 
twenty-five  dollars  nor  more  than  two  hundred  dollars,  or  by  impris- 
onment of  not  less  than  one  month  or  more  than  six  months,  or  by 
both  such  fine  and  imprisonment  for  the  first  offense,  and  by  six 
months  imprisonment  for  each  subsequent  offense. 

§  2.  No  person  shall  keep  cows  for  the  production  of  milk  for  mar- 
ket, or  for  sale  or  exchange,  or  for  manufacturing  the  same,  or  cream 
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for  ihe  same,  into  articles  of  food,  in  a  crowded  or  unhealthy  condi- 
tion, or  feed  the  cows  on  food  that  is  unhealthy,  or  that  produces 
impure,  unhealthy,  diseased  or  unwholesome  milL  No  person  shall 
manufacture  from  impure,  unhealthy,  diseased  or  imwholesome  milk, 
or  of  cream  from  the  same,  any  article  of  food.  WhocTer  violates  the 
proTision  of  this  section  is  guilty  of  a  misdemeanor,  and  shall  be 
punished  by  a  fine  of  not  less  than  twenty-five  dollars,  nor  more  than 
two  hundred  dollars,  or  by  imprisonment  of  not  less  than  one  month 
or  more  than  four  months,  or  by  both  such  fine  and  imprisonment  for 
the  first  offense,  and  by  four  months  impirisonment  for  each  subse- 
quent offense. 

§  3.  No  person  or  persons  shall  sell,  supply  or  bring  to  be  manu- 
factured to  any  butter  or  cheese  manufactory,  any  milk  diluted  with 
water,  or  any  unclean,  impure,  unhealthy,  adulterated  or  unwholesome 
milk,  or  milk  from  which  any  cream  has  been  taken  (except  pure  skim 
milk  to  skim  cheese  factories),  or  shall  keep  back  any  part  of  the  milk 
commonly  known  as  "strippings,"  or  shall  bring  or  supply  milk  to 
any  butter  or  cheese  manufactory  that  is  sour  (except  pure  skim  milk 
to  skim  cheese  factories).  No  butter  or  cheese  manufactories,  except 
those  who  buy  all  the  milk  they  use,  shall  use  for  their  own  bene- 
fit, or  allow  any  of  their  employes  or  any  other  person  to  use  for  their 
own  benefit,  any  milk,  or  cream  from  the  milk,  or  the  product  thereof, 
brought  to  said  manufactories,  without  the  consent  of  the  owners 
thereof.  Every  butter  or  cheese  manufacturer,  except  those  who  buy 
all  the  milk  they  use,  shall  keep  a  correct  account  of  all  the  milk  daily 
received,  and  of  the  number  of  packages  of  butter  and  cheese  made 
each  day,  and  the  number  of  packages  and  aggregate  weight  of  cheese 
and  butter  disposed  of  each  day,  which  account  shall  be  open  to 
inspection  to  any  person  who  delivers  milk  to  such  manufacturer. 
Whoever  violates  the  provisions  of  this  section  shall  be  guilty  of  a 
misdemeanor,  and  shall  be  punished  for  each  offense  by  a  fine  of  not 
less  twenty-five  dollars,  or  more  than  two  hundred  dollars,  or  not  less 
than  one  month  or  more  than  six  months  imprisonment,  or  both  such 
fine  and  imprisonment 

§  4.  No  manufacturer  of  vessels  for  the  package  of  butter  shaU  sell 
or  dispose  of  any  such  vessels  without  branding  his  name  and  the 
true  weight  of  the  vessel  or  vessels  on  the  same,  with  legible  letters 
or  figures  not  less  than  one-fourth  of  an  inch  in  length.  Whoever 
violates  the  provisions  of  this  section  is  guilty  of  a  misdemeanor,  and 
shall  be  punished  for  each  offense  by  a  fine  of  not  less  than  fifty 
dollars  nor  more  than  one  hundred  dollars,  or  by  imprisonment  of  not 

88 
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less  than  thirty  days  or  more  than  sixty  days,  or  by  both  such  fine 
and  imprisonment. 

§  5.  No  person  shall  sell,  or  offer  or  expose  for  sale,  any  milk  except 
in  the  county  from  which  the  same  is  produced,  unless  each  can, 
Tessel  or  package  containing  such  milk  shall  be  distinctly  and  durably 
branded  with  letters  not  less  than  one  inch  in  length,  on  the  outside 
above  the  center,  on  every  can  vessel  or  package  containing  such  milk 
the  name  of  the  county  from  which  the  same  is  produced;  and  the 
same  marks  shall  be  branded  or  printed  in  a  conspicuous  place  on  the 
carriage  or  vehicle  in  which  the  milk  is  drawn  to  be  sold;  and  such 
milk  can  only  be  sold  in,  or  retailed  out  of  a  can,  package  or  carriage 
so  marked.  Whoever  violates  the  provisions  of  this  section  shall  be 
guilty  of  a  misdemeanor,  and  shall  be  punished  by  a  fine  of  not  less 
than  twenty-five  dollars  nor  more  than  two  hundred  dollars,  or  not 
less  than  two  months  or  more  than  four  months  imprisonment,  or 
both  such  ^e  and  imprisonment,  for  the  first  offense,  and  by  four 
months  imprisonment  for  each  subsequent  offense. 

Invalid  —  (Peoplb  v.  Makx). 

§  6.  No  person  shall  manufacture  out  of  any  oleaginous  substance 
or  substances,  or  any  compound  of  the  same,  other  than  that  pro- 
duced from  unadulterated  milk,  or  of  cream  from  the  same,  any 
article  designed  to  take  the  place  of  butter  or  cheese  produced  from 
pure  unadulterated  milk  or  cream  of  the  same,  or  shall  sell  or  offer 
for  sale,  the  same  as  an  article  of  food.  This  provision  shall  not  apply 
to  pure  skim-milk  cheese,  made  from  pure  skim  milk.  Whoever  vio- 
lates the  provisions  of  this  section  shall  be  guilty  of  a  misdemeanor 
and  be  punished  by  a  fine  of  not  less  than  two  hundred  dollars  nor 
more  than  five  hundred  dollars,  or  not  less  than  six  months  or  more 
than  one  years  imprisonment,  or  both  such  fine  or  imprisonment  for 
the  first  offense,  and  by  imprisonment  for  one  year  for  each  sub- 
sequent offense. 

(^AiMnded  by  section  2  of  chapter  511  of  Laws  of  1886.) 

§  7.  No  person  by  himself,  or  his  agents  or  servants  shall  render  or 
manufacture  out  of  any  animal  fat  or  animal  or  vegetable  oils  not 
produced  from  unadulterated  milk  or  cream  from  the  same,  any 
article  or  product  in  imitation  or  semblance  of,  or  design  to  take  the 
place  of  natural  butter  or  cheese  produced  from  pure  unadulterated 
milk  or  cream  of  the  same,  nor  shall  he  or  they  mix,  compound  with, 
or  add  to  milk,  cream  or  butter,  any  acids  or  other  deleterious  sub- 
stance or  any  animal  fats  or  animal  or  vegetable  oils  not  produced 
from  piLLk  or  cream,  with  design  or  intent  to  render,  make  or  produce 
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any  article  or  Babstance  or  any  human  food  in  imitation  or  semblance 
of  natural  butter  or  cheese,  nor  shall  he  sell,  keep  for  sale,  or  offer 
for  sale  any  article,  substance  or  compound  made,  manufactured  or 
produced  in  violation  of  the  provisions  of  this  section,  whether  such 
article,  substance  or  compound  shall  be  made  or  produced  in  this 
State  or  in  any  other  State  or  country.  Whoever  violates  the  pro- 
visions of  this  section  shall  be  guilty  of  a  misdemeanor  and  be 
punished  by  a  fine  of  not  less  than  two  hundred  dollars  nor  more 
than  five  hundred  doUars,  or  not  less  than  six  months  or  more  than 
one  years  imprisonment  for  the  first  offense,  and  by  imprisonment 
for  one  year  for  each  subsequent  offense.  Nothing  in  this  section 
shall  impair  the  provisions  of  section  six  of  this  act. 

{Amended  by  section  3  of  chapter  577  of  Laws  of  1886.) 

§  8.  No  person  shall  manufacture,  mix  or  compound  with  or  add 
to  natural  milk,  cream  or  butter  any  animal  fats  or  animal  or 
vegetable  oils,  nor  shall  he  make  or  manufacture  any  oleaginous 
substance  not  produced  from  milk '  or  cream,  with  intent  to  sell 
the  same  for  butter  or  cheese  made  from  unadulterated  milk  or 
cream,  or  have  the  same  in  his  possession,  or  offer  the  same  for 
sale  with  such  intent,  nor  shall  any  article  or  substance  or  com- 
pound so  made  or  produced,  be  sold  for  butter  or  cheese,  the  pro- 
duct of  the  dairy.  If  any  person  shall  coat,  powder  or  color  with 
annotto  or  any  coloring  matter  whatever,  butterine  or  oleomar- 
garine, or  any  compounds  of  the  same  or  any  products  or  manu- 
facture made  in  the  whole  or  in  part  from  animal  fats  or  animal  or 
vegetable  oils  not  produced  from  unadulterated  milk  or  cream 
whereby  the  said  product,  manufacture  or  compound  shall  be  made 
to  resemble  butter  or  cheese,  the  product  of  the  dairy,  or  shall  have 
the  same  in  his  possession,  or  shall  sell  or  offer  for  sale  or  have  in 
his  possession  any  of  the  said  products  which  shall  be  colored  or 
coated  in  semblance  of  or  to  resemble  butter  or  cheese,  it  shall  be 
conclusive  evidence  of  an  intent  to  sell  the  same  for  butter  or 
cheese,  the  product  of  the  dairy.  Whoever  violates  any  of  the 
provisions  of  this  section  shall  be  guilty  of  a  misdemeanor,  and  be 
punished  by  a  fine  of  not  less  than  two  hundred  dollars  nor  more 
than  one  thousand  doUars.  This  section  shall  not  be  construed  to 
impair  or  affect  the  prohibitions  of  sections  six  and  seven  of  this  act. 

§  9.  Every  manufacturer  of  full-milk  cheese  may  put  a  brand 
upon  each  cheese  indicating  "full-milk  cheese,"  and  the  date  of  the 
month  and  year  when  made;  and  any  person  using  this  brand 
upon  any  cheese  made  from  which  any  cream  whatever  has  been  taken 
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shall  be  guilty  of  a  misdemeanor,  and  shall  be  punished  for  each 
offense  by  a  fine  of  not  less  than  one  hundred  dollars  nor  more 
than  five  hundred  dollars. 

§  10.  No  person  shall  offer,  sell  or  idxpose  for  sale  in  full 
packages,  butter  or  cheese  branded  or  labeled  with  a  false  brand  or 
label  as  to  county  or  State  in  which  the  article  is  made.  Whoever 
violates  the  provisions  of  this  section  is  guilty  of  a  misdemeanor, 
and  shall  be  punished  by  a  fine  of  not  less  than  twenty-five  dollars 
or  more  than  fifty  dollars,  or  imprisonment  of  not  less  than  fifteen 
days  or  more  than  thirty  days  for  the  first  offense,  and  fifty  doUarB 
or  thirty  days  imprisonment  for  each  subsequeut  offense. 

§  11.  No  person  shall  manufacture,  sell  or  offer  for  sale  any  con- 
densed milk,  unless  the  same  shall  be  put  up  in  packages  upon 
which  shall  be  distinctly  stamped  or  labeled  the  name,  or  brand, 
by  whom  or  under  which  the  same  is  made.  No  condensed  milk 
shall  be  made,  or  offered  for  sale,  unless  the  same  is  manufactured 
from  pure,  clean,  healthy,  fresh,  unadulterated  and  wholesome  milk, 
from  which  the  cream  has  not  been  removed,  or  unless  the  pro- 
portion of  milk  solids  contained  in  the  condensed  milk  shall  be  in 
amount  the  equivalent  of  twelve  per  centum  of  milk  solids  in 
crude  milk,  and  of  such,  solids  twenty-five  per  centum  shall  be  fai 
When  condensed  milk  shall  be  sold  from  cans,  or  packages  not 
hermetically  sealed,  the  vendor  shall  brand  or  label  such  cans  or 
packages  with  the  name  of  the  county  or  counties  from  which  the 
same  was  produced,  and  the  name  of  the  vendor.  Whoever  violates 
the  provisions  of  this  section  shall  be  guilty  of  a  misdemeanor,  and  be 
punished  by  a  fine  of  not  less  than  fifty  dollars  or  not  more  than  five 
hundred  dollars,  or  by  imprisonment  of  not  more  than  six  months,  or 
by  both  such  fine  and  imprisonment  for  the  first  offense,  and  by  six 
months  imprisonment  for  each  subsequent  offense. 

§  12.  Upon  the  expiration  of  the  term  of  .office  of  the  present  com- 
missioner, the  Governor,  by  and  with  the  advice  and  consent  of  the 
Senate,  shall  appoint  a  commissioner,  who  shall  be  known  as  the  New 
York  State  Dairy  Commissioner,  who  shall  be  a  citizen  of  this  State, 
and  who  shall  hold  his  office  for  the  term  of  two  years,  or  untQ  his 
successor  is  appointed,  and  shall  receive  a  salary  of  three  thousand 
dollars  per  annum,  and  his  necessary  expenses  incurred  in  the  dis- 
charge of  his  official  duties  under  this  act  Said  commissioner  shall 
be  charged,  under  the  direction  of  the  Gk>vemor,  with  the  enforcement 
of  the  various  provisions  thereof,  and  with  all  laws  prohibiting  or  regu- 
lating  the  adulteration  of  butter,  cheese  or  milk.  The  said  commis- 
sioner is  hereby  authorized  and  empowered  to  appoint  such  aanstant 
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commiBsioners  and  to  employ  such  experts,  chemists,  agents  and  such 
counsel  as  may  be  deemed  by  him  necessary  for  the  proper  enforce- 
ment of  this  law,  their  compensation  to  be  fixed  by  the  commissioner. 
The  said  commissioner  is  also  authorized  to  employ  a  clerk  at  an  annual 
salary  not  to  exceed  twelve  hundred  dollars.  The  sum  of  fifty  thou- 
sand dollars  is  hereby  appropriated,  to  be  paid  for  such  purpose  out 
of  any  moneys  in  the  treasury  not  otherwise  appropriated.  All  charges, 
accounts  and  expenses  authorized  by  this  act  shall  be  paid  by  the 
Treasurer  of  the  State  upon  the  warrant  of  the  Comptroller,  after  such 
expenses  have  been  audited  and  allowed  by  the  Comptroller.  The 
entire  expenses  of  said  commissioner  shall  not  exceed  the  sum  appro- 
priated for  the  purposes  of  this  act.  The  said  commissioner  shall 
make  annual  reports  to  the  Legislature,  on  or  before  the  fifteenth  day 
of  January  of  each  year,  of  his  work  and  proceedings,  and  shall  report  in 
detail  the  number  of  assistant  commissioners,  experts,  chemists,  agents 
and  counsel  he  has.  employed,  with  their  expenses  and  disburse- 
ments. The  said  commissioner  shall  have  a  room  in  the  New  Capitol, 
to  be  set  apart  for  his  use  by  the  Capitol  Commissioner.  The  said 
commissioner  and  assistant  commissioners  and  such  experts,  chemists, 
agents  and  counsel  as  they  shall  duly  authorize  for  the  purpose,  shall 
haye  full  access,  egress  and  ingress  to  all  places  of  business,  factories, 
farm  buildings,  carriages,  vessels  and  cans  used  in  the  manufacture 
and  sale  of  any  dairy  products  or  any  imitation  thereof.  They  shall 
also  have  power  and  authority  to  open  any  package,  can  or  vessel 
containing  such  articles  which  may  be  manufactured,  sold  or  exposed 
for  sale,  in  violation  of  the  provisions  of  this  act,  and  may  inspect 
the  contents  therein  and  may  take  therefrom  samples  for  analysis. 
This  section  shall  not  affect  the  tenure  of  the  office  of  the  present 
commissioner. 

§  13.  Upon  the  application  for  a  warrant  under  this  act,  the  certifi- 
cate of  the  analyst  or  chemist  of  any  analysis  made  by  him  shall  be 
sufficient  evidence  of  the  facts  therein  stated.  Every  such  certificate 
shall  be  duly  signed  and  acknowledged  by  such  analyst  or  chemist 
before  an  officer  authorized  to  take  acknowledgments  of  conveyances 
of  real  estate. 

§  14.  Courts  of  Special  Sessions  shall  have  jurisdiction  of  all  cases 
arising  under  this  act,  and  their  jurisdiction  is  hereby  extended  so  as 
to  enable  them  to  enforce  the  penalties  imposed  by  any  or  all  sections 
thereof. 

(  Amended  by  tectum  4  of  chapter  577  of  Latos  of  1886.) 

§  15.  In  all  prosecutions  under  this  act,  one-half  of  the  money  shall 
I  cpaid  by  the  court  or  clerk  thereof  to  the  city  or  county  where  the 
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recovery  shall  be  had,  for  the  support  of  the  poor,  except  in  the  city 
and  county  of  New  York  shall  be  equally  divided  between  the  pension 
funds  of  the  police  and  fire  departments,  and  the  residue  shall  be  paid 
to  the  Dairy  Commissioner,  who  shall  account  therefor  to  the  treasury 
of  the  State,  and  be  added  to  and  appropriation  made  to  carry  out  the 
provisions  of  this  act  All  sums  of  money  expended  by  the  Dairy 
Commissioner  under  the  provisions  of  this  act,  shall  be  audited  and 
allowed  by  the  Comptroller  of  the  State.  Any  bond  given  by  any 
officer  shall  be  subject  to  the  provisions  of  this  section. 

( Amended  by  chapter  430  of  Laws  of  1887.) 

§  16.  In  all  prosecutions  under  this  act  relating  to  the  sale  and 
manufacture  of  unclean,  impure,  unhealthy,  adulterated  or  unwhole- 
some milk,  if  the  milk  be  shown  to  contain  more  than  eighty-eight  per 
centum  of  water  or  fluids,  or  less  than  twelve  per  centum  of  milk  solids 
which  shall  contain  not  less  than  three  per  centum  of  fat,  it  shall  be 
declared  adulterated,  and  milk  drawn  from  cows  within  fifteen  days 
before  and  five  days  after  parturition,  or  from  animals  fed  on  distillery 
waste,  or  any  substance  in  the  state  of  putrefaction  or  fermentation, 
or  upon  any  unhealthy  food  whatever,  shall  be  declared  unclean, 
unhealthy,  impure  and  unwholesome  milk.  This  section  shall  not 
prevent  the  feeding  of  ensilage  from  silos. 

(Amended  by  section  4  of  chapter  458  (f  Laws  of  1885.) 

§  17.  The  doing  of  anything  prohibited  being  done,  and  the  not 
doing  of  anything  directed  to  be  done  in  this  act,  shall  be  presump- 
tive evidence  of  a  willful  intent  to  violate  the  different  sections  and 
provisions  thereof.  If  any  person  shall  suffer  any  violation  of  the 
provisions  of  this  act  by  his  agent,  servant,  or  in  any  room  or  building 
occupied  or  controlled  by  him,  he  shall  be  deemed  a  principal  in  such 
violation  and  punished  accordingly. 

I  §  18.  Chapters  four  hundred  and  sixty-seven  of  the  Laws  of  eighteen 
hundred  and  sixty-two,  five  hundred  and  forty-four  and  five  hundred 
and  eighteen  of  the  Laws  of  eighteen  hundred  and  sixty-four,  five 
hundred  and  fifty-nine  of  the  Laws  of  eighteen  hundred  and  sixty-five, 
four  hundred  and  fifteen  of  the  Laws  of  eighteen  hundred  and 
seventy-seven,  two  hundred  and  twenty  and  two  hundred  and  thirty- 
seven  of  the  Laws  of  eighteen  hundred  and  seventy-eight,  four 
hundred  and  thirty-nine  of  the  Laws  of  eighteen  hundred  and  eighty, 
and  two  hundred  and  fourteen  of  the  Laws  of  eighteen  hundred  and 
eighty-two,  are  hereby  repealed. 
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(Amended  by  seoHon  5  <^  chapter  Sll  of  Laws  of  1886/a7u2  by  section  2 

qf  cha^fAer  583  of  Laws  of  1887.) 

§  19.  If  any  person  shall,  by  himself  or  another,  violate  any  of  the 
provisions  of  sections  one,  two,  three,  four  or  five  of  this  act,  or 
knowingly  suffer  a  violation  thereof  by  his  agent,  or  in  any  building 
or  room  occupied  by  him,  he  shall  in  addition  to  the  fines  and  punish- 
ments therein  prescribed  for  each  offense,  forfeit  and  pay  a  fixed 
penalty  of  one  hundred  dollars.  If  any  person,  by  himself  or 
another,  shall  violate  any  of  the  provisions  of  section  six,  seven  or 
eight  of  this  act,  he  shall,  in  addition  to  the  fines  and  penalties  herein 
prescribed  for  each  offense,  forfeit  and  pay  a  fixed  penalty  of  five 
hundred  dollars.  Such  penalties  shall  be  recovered  with  costs  in  any 
court  of  this  State  having  jurisdiction  thereof,  in  an  action  to  be 
prosecuted  by  the  Dairy  Commissioner  or  any  of  his  assistants  in  the 
name  of  the  people  of  the  State  of  New  York. 

§  20.  This  act  and  each  section  thereof  is  declared  to  be  enacted 
to  prevent  deception  in  the  sale  of  dairy  products,  and  to  preserve 
the  public  health  which  is  endangered  by  the  manufacture,  sale  or 
use  of  this  article,  or  substances  herein  regulated  or  prohibited. 

§  21.  This  act  shall  take  effect  immediately.  Sections  six  and 
seven  shall  not  apply  to  any  product  manufactured,  or  in  process 
of  manufacture  at  the  time  of  the  passage  of  this  act;  but  neither 
this  exemption  nor  this  act  shall  impair  the  power  to  prosecute  any 
violations  heretofore  committed  of  section  six  of  the  act  of  which  this 
act  is  supplemental. 

Ohapteb  193. 

An  Aot  to  amend  chapter  two  hundred  and  two  of  the  Laws  of 
eighteen  hundred  and  eighty-four,  entitled  "An  act  to  prevent 
deception  in  sales  of  dairy  products." 

Passed  April  90, 1885 ;  three-fifths  being  present. 

The  People  of  the  State  qf  New  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follows: 

Seotion  1.  Section  seven  of  chapter  two  hundred  and  two  of  the 
Laws  of  eighteen  hundred  and  eighty-four,  entitled  "An  act  to  pre- 
vent deception  in  sales  of  dairy  products,"  is  hereby  amended  to  read 
as  follows  : 

§  7.  No  person  shall  offer,  sell  or  expose  for  sale  butter  or  cheese 
branded  or  labeled  with  a  false  brand  or  label  as  to  the  quality  of  the 
article  or  the  county  or  State  in  which  the  article  is  made.  The  New 
York  State  Dairy  Commissioner  is  hereby  authorized  and  directed  to 
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procure  and  issue  to' the  cheese  manufactories  of  the  State,  upon 
proper  application  therefor  and  under  such  regulations  as  to  the 
custody  and  use  thereof  as  he  may  prescribe,  a  uniform  stencil  brand 
bearing  a  suitable  derice  or  motto,  and  the  words  **  New  York  State 
full  cream  cheese."  Every  brand  issued  shall  be  used  upon  the  out- 
side of  the  cheese  and  also  upon  the  package  containing  the  same, 
and  shall  bear  a  different  number  for  each  separate  manufactory,  and 
the  commissioner  shall  keep  a  book  in  which  shall  be  registered  the 
name,  location  and  number  of  each  manufactory  using  the  said  brand, 
and  the  name  or  names  of  the  persons  at  each  manufactory  authorized 
to  use  the  same.  It  shall  be  unlawful  to  use  or  permit  such  stendl 
brand  to  be  used  upon  any  other  than  full  cream  cheese  or  package 
containing  the  same.  Whoever  violates  the  provisions  of  this  section 
is  guilty  of  a  misdemeanor,  and  for  each  and  every  cheese  or  package 
so  falsely  branded  shall  be  punished  by  a  fine  of  not  less  than  twenty- 
five  dollars  or  more  than  fifty  dollars,  or  imprisonment  of  not  less 
than  fifteen  or  more  than  thirty  days. 
§  2.  This  act  shall  take  effect  immediately. 


Ohapteb  427. 

An  Act  to  protect  butter  and  cheese  manufacturers. 

Passed  June  8, 1885 ;  three-fifths  being  present. 

The  People  of  the  State  of  New  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follows: 

Section  1.  Whoever  shall,  with  intent  to  defraud,  sell,  supply  or 
bring  to  be  manufactured  to  any  butter  or  cheese  manufactory  m 
this  State,  any  milk  diluted  with  water,  or  in  any  way  adulterated, 
unclean  or  impure,  or  milk  from  which  any  cream  has  been  taken, 
or  milk  commonly  known  as  skimmed  milk,  or  whoever  shall  keep 
back  any  part  of  the  milk  as  strippings,  or  whoever  shall  knowingly 
bring  or  supply  milk  to  any  butter  or  cheese  manufactory,  that  is 
tainted  or  sour,  or  whoever  shall  knowingly  bring  or  supply  to  any 
butter  or  cheese  manufactory,  milk  drawn  from  cows  within  fifteen 
days  before  parturition,  or  within  three  days  after  parturition,  or 
any  butter  or  cheese  manufacturers  who  shall  knowingly  use  or 
allow  any  of  his  or  her  employes  or  any  other  person  to  use  for  his 
or  her  benefit,  or  for  their  own  individual  benefit^  any  milk  or 
cream  from  the  milk  brought  to  said  butter  or  cheese  manufac- 
turer, without  the  consent  of  all  the  owners  thereof,  or  any  butter 
or  cheese  manufacturer  who  shall  refuse  or  neglect  to  keep  or  cause 
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to  be  kept  a  correct  account,  open  to  the  inspection  of  anyone 
furnishing  milk  to  such  manufacturer,  of  the  amount  of  milk  daily 
received,  or  of  the  number  of  pounds  of  batter  and  the  number  of 
cheese  made  each  day,  or  of  the  number  cut  or  otherwise  disposed 
of,  and  the  weight  of  each,  shaU  for  each  find  every  offense  forfeit 
and  pay  a  sum  not  less  than  twenty-five  dollars  nor  more  than  one 
hundred  dollars,  with  costs  of  suit  to  be  sued  for  in  any  court  of 
competent  jurisdiction  for  the  benefit  of  the  person  or  persons,  firm 
or  association,  or  corporation  or  their  assigns  upon  whom  such  fraud 
or  neglect  shall  be  committed.  But  nothing  in  this  act  shall  affect, 
impair  or  repeal  any  of  the  provisions  of  chapter  two  hundred  and 
two  of  the  Laws  of  eighteen  hundred  and  eighty-four,  or  of  the  acts 
amendatory  thereof  or  supplementary  thereto. 
§  2.  This  act  shall  take  effect  immediately. 


Chapter  458. 

An  Aot  to  amend  chapter  one  hundred  and  eighty-three  of  the 

Laws  of  eighteen  hundred  and  eighty-five,  entitled  ^'An  act  to 

prevent  deception  in  the  sale  of  dairy  products,  and  to  preserve 

the  public  health,"  being  supplementary  to  and  in  aid  of  chapter 

two  hundred  and  two  of  the  Laws  of  eighteen  hundred  and 

eighty-four,  entitled  'An  act  to  prevent  deception  in  the  sales 

of  dairy  products." 

Passed  June  9, 1885 ;  three-fifths  being  present. 

The  People  of  the  Stale  of  New  York,  represented  in  Senate  and 
Assembly,  do  enact  asfoUows : 

Section  1.  Section  six  of  chapter  one  hundred  and  eighty-three  of 
the  Laws  of  eighteen  hundred  and  eighty-five,  entitled  "An  act  to 
prevent  deception  in  the  sale  of  dairy  products,  and  to  preserve  the 
public  health,"  being  supplementary  to  and  in  aid  of  chapter  two 
hundred  and  two  of  the  Laws  of  eighteen  hundred  and  eighty-four, 
entitled  'An  act  to  prevent  deception  in  sales  of  dairy  products,"  is 
amended  to  read  as  follows: 

Invalid  —  (People  v.  Marx). 

§  G.  No  person  shall  manufacture  out  of  any  oleaginous  substance 
or  substances,  or  any  compound  of  the  same,  other  than  that  produced 
from  unadulterated  milk,  or  of  cream  from  the  same,  any  article 
designed  to  take  the  place  of  butter  or  cheese  produced  from  pure 
unadulterated  milk  or  cream  of  the  same,  or  shall  sell,  or  off er  lor 

89 
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-sale,  the  same  as  an  article  of  food.  This  provision  shall  not  applj 
to  pure  skim  milk  cheese,  made  from  pure  skim  milk.  Whoever 
violates  the  provisions  of  this  section  shall  be  guilty  of  a  misde- 
meanor, and  be  punished  by  a  fine  of  not  less  than  one  hundred 
dollars,  nor  more  than  fiye  hundred  dollars  or  not  less  than  six  months 
or  more  than  one  years'  imprisonment  or  both  such  fine  and  imprison- 
ment for  the  first  offense,  and  by  imprisonment  for  one  year  for  each 
subsequent  offense. 

§  2.  Section  seven  of  said  act  is  amended  so  as  to  read  as  follows: 

{Amended  by  section  2,  chapter  577  of  Laws  of  1886.) 

§  7.  No  person  by  himself  or  his  agents  or  servants  shall  render  or 
manufacture  out  of  any  animal  fat  or  animal  or  vegetable  oils  not 
produced  from  unadulterated  milk  or  cream  from  the  same,  any 
article  or  product  in  imitation  or  semblance  of  or  designed  to  take 
the  place  of  natural  butter  or  cheese  produced  from  pure  unadulter- 
ated milk  or  cream  of  the  same,  nor  shall  he  or  they  mix,  compound 
with,  or  add  to  milk,  cream  or  butter  any  acids  or  other  deleterious 
substance  or  any  animal  fats  or  animal  or  vegetable  oils  not  pro- 
duced from  milk  or  cream,  with  design  or  intent  to  render,  make  or 
produce  any  article  or  substance  or  any  human  food  in  imitation  or 
semblance  of  natural  butter  or  cheese,  nor  shall  he  sell,  keep  for 
sale,  or  offer  for  sale  any  article,  or  substance  or  compound  made, 
manufactured  or  produced  in  violation  of  the  provisions  of  this  section, 
whether  such  article,  substance  or  compound  shall  be  made  or  pro- 
duced in  this  State  or  any  other  State  or  country.  Whoever  violates 
the  provisious  of  this  section  shall  be  guilty  of  a  misdemeanor  and 
punished  by  a  fine  of  not  less  than  one  hundred  dollars  nor  more  than 
five  hundred  dollars,  or  not  less  than  six  months  or  more  than  one 
years'  imprisonment  for  the  first  offense,  and  by  imprisonment  for  one 
year  for  each  subsequent  offense.  Nothing  in  this  section  shall  impair 
the  provisions  of  section  six  of  this  act 

§  3.  Section  eight  of  said  act  is  amended  so  as  to  read  as  follows: 

{Amended  by  section  3  of  chapter  577  of  Laws  of  1886.) 

§  8.  No  person  shall  manufacture,  mix  or  compound  with  or  add  to 
natural  milk,  cream  or  butter  any  animal  fats  or  animal  or  vegetable 
oils,  nor  shall  he  make  or  manufacture  any  oleaginous  substance  not 
produced  from  milk  or  cream,  with  intent  to  sell  thie  same  for  butter 
or  cheese  made'  from  unadulterated  milk  or  cream,  or  have  the  same 
in  his  possession,  or  offer  the  same  for  sale  with  such  intent,  nor  shall 
any  article  or  substance  or  compound  so  made  or  produced,  be  sold 
for  butter  or  cheese,  the  product  of  the  dairy.    If  any  person  shall 
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coat,  powder  or  color  with  annotto  or  any  coloring  matter  whatever 
bufcterine  or  oleomargarine,  or  any  compounds  of  the  same  or  any 
product  or  manufacture  made  in  whole  or  in  part  from  animal  fats  or 
animal  or  vegetable  oils  not  produced  from  unadulterated  milk  or 
cream  whereby  the  said  product,  manufacture  or  compound  shall  be 
made  to  resemble  butter  or  cheese,  the  product  of  the  dairy,  or  shall 
have  the  same  in  his  possession  or  shall  sell,  or  offer  for  sale,  or 
have  in  his  possession  any  of  the  said  products  which  shall  be 
colored  or  coated  in  semblance  of  or  to  resemble  butter  or  cheese, 
it  shall  be  conclusive  evidence  of  an  intent  to  sell  the  same  for  butter 
or  cheese,  the  product  of  the  dairy.  Whoever  violates  any  of  the 
provisions  of  this  section  shall  be  guilty  of  a  misdemeanor,  and  be 
punished  by  a  fine  of  not  less  than  one  hundred  dollars  nor  more 
than  one  thousand  dollars.  This  section  shall  not  be  construed  to 
impair  or  affect  the  prohibitions  of  sections  six  and  seven  of  this  act. 
§  4.  Section  seventeen  of  said  act  is  amended  so  as  to  read  as  follows: 
§  17.  The  doing  of  anything  herein  prohibited  being  done,  shall 
be  evidence  of  a  violation  of  the  provisions  of  this  act  relative  to 
the  thing  so  prohibited;  and  the  not  doing  of  anything  herein 
directed  to  be  done,  shall  be  evidence  of  a  violation  of  the  provisions 
of  this  act  relative  to  the  thing  so  directed  to  be  done.  If  any  person 
shall  suffer  any  violation  of  the  provisions  of  this  act  by  his  agent, 
servant,  or  in  any  room  or  building  occupied  or  controlled  by  him,  he 
shall  be  deemed  a  principal  in  such  violation  and  punished  accordingly. 
§  5.  This  act  shall  take  effect  immediately. 


Chaptbr  577. 

An  Aot  to  amend  chapter  one  hundred  and  eighty-three  of  the 

Laws  of  eighteen  hundred  and  eighty-five,  entitled  "An  act  to 

prevent  deception  in  the  sale  of  dairy  products,  and  to  preserve 

the  public  health,"  being  supplementary  to  and  in  aid  of  chapter 

two  hundred  and  two  of  the  Laws  of  eighteen  hundred  and 

eighty-four,  entitled  "An  act  to  prevent  deception  in  sales  of 

dairy  products." 

Passed  June  4, 1886 ;  three-fifths  being  present. 

The  People  of  the  State  of  New  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follows  : 

Section  1.  Section  one  of  chapter  one  hundred  and  eighty-three  of 
the  Laws  of  eighteen  hundred  and  eighty-fiv^e,  entitled  "An  act  to 
prevent  deception  in  the  •  sale  of  dairy  products,  and  to  preserve  the 
public  health,"  being  supplementary  to  and  in  aid  of  chapter  two 
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hundred  and  two  of  the  Laws  of  eighteen  hundred  and  eigh  tj-four, 
entitled  '^An  act  to  prevent  deception  in  sales  of  dairy  producta^"  is 
hereby  amended  so  as  to  read  as  follows: 

{Amended  by  chapter  223  qf  Laws  of  1887.) 

§  1.  No  person  or  persons  shall  sell  or  exchange,  or  exp  ose  for  sale 
or  exchange,  any  unclean,  impure,  unhealthy,  adulterated  or  unwhole- 
some milk,  or  shall  offer  for  sale  any  article  of  food  made  from  the 
same,  or  of  cream  from  the  same.  The  provisions  of  this  section 
shall  not  apply  to  skdmmed  milk  sojd  for  use  in  the  county  in  which  it 
is  produced,  provided  it  is  sold  for  and  as  such.  This  provision 
shall  not  apply  to  pure  skim  cheese  made  from  milk  which  is  clean* 
pure,  healthy,  wholesome  and  unadulterated,  except  by  skimming. 
Whoever  violates  the  provisions  of  this  section  is  guilty  of  a  misde- 
meanor, and  shall  be  punished  by  a  fine  of  not  less  than  twenty-five 
dollars  nor  more  than  two  hundred  dollars,  or  by  imprisonment  of 
not  less  than  one  month  or  more  than  six  months,  oj:  by  both  such 
fine  and  imprisoamtnt,  for  the  first  offense,  and  by  six  months 
imprisonment  for  each  subsequent  offense. 

§  2.  SectioQ  seveu  of  chapter  one  hundred  and  eighty-three  of  the 
Laws  of  eighteen  hundred  aad  eighty-five,  as  amended  by  chapter  four 
hundred  and  fifty-eight  of  the  Laws  of  eighteen  hundred  and  eighty- 
five,  is  hereby  amended  so  as  to  read  as  follows: 

§  7.  No  person,  by  himself  or  his  agents  or  servants,  shall  render  or 
manufacture  out  of  any  animal  fat  or  animal  or  vegetable  oils  not  pro- 
duced from  unadulterated  milk  or  cream  from  the  same,  any  article  in 
imitation  or  semblance  of  natural  butter  or  cheese  produced  from  pure 
unadulterated  milk  or  cream  of  the  same,  nor  mix,  compound  with,  or 
add  to  milk,  cream  or  butter  any  acids  or  other  deleterious  substance, 
or  any  animal  fats  or  animal  or  vegetable  oils  not  produced  from  milk 
or  cream,  so  as  to  produce  any  article  or  substance  or  any  human  food 
in  imitation  or  semblance  of  natural  butter  or  cheese,  nor  sell,  keep 
for  sale,  or  offer  for  sale,  any  article,  substance  or  compound  made, 
manufactured  or  produced  in  violation  of  the  provisions  of  this  section, 
whether  such  article,  substance  or  compound  shall  be  made  or  pro- 
duced in  this  State  or  elsewhere.  This  section  shall  not  be  so  con- 
strued as  to  require  evidence  of  a  vrillful  or  intentional  violation 
thereof.  Whoever  violates  the  provisions  of  this  section  shall  be 
guilty  of  a  misdemeanor,  and  be  punished  by  a  fine  of  not  less  than 
one  hundred  dollars  nor  more  than  five  hundred  doUaj-s,  or  not  less 
than  six  months  or  more  than  one  years  ipprisonment  for  the  first 
offense,  and  by  imprisonment  for  one  year  for  each  subsequent  offense. 
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Nothing  in  this  section  shall  impair  the  provisions  of  section  six  of 
this  act 

§  3.  Section  eight  of  chapter  one  hundred  and  eighty-three  of  the 
Laws  of  eighteen  hundred  and  eighty-five,  as  amended  by  chapter  four 
hundred  and  fifty-eight  of  the  Laws  of  eighteen  hundred  and  eighty- 
five,  is  hereby  further  amended  so  as  to  read  as  follows  : 

§  8.  No  person  shall  manufacture,  mix  or  compound  with  or  add  to 
natural  milk,  cream  or  batter  any  animal  fats  or  animal  or  vegetable 
oils,  nor  shall  he  make  or  manufacture  any  oleaginous  substance  not 
produced  from  milk  or  cream,  with  intent  to  sell  the  same  for  butter 
or  cheese  made  from  unadulterated  milk  or  cream,  or  have  the  same 
in  his  possession,  or  offer  the  same  for  sale  with  such  intent,  nor  shall 
any  article  or  substance  or  compound  so  made  or  produced,  be  sold, 
intentionally  or  otherwise,  as  and  for  butter  or  cheese,  the  product  of 
the  dairy.  No  person  shall  coat,  powder  or  color  with  annotto  or  any 
coloring  matter  whatever,  butterine  or  oleomargarine,  or  any  com- 
pounds of  the  same  or  any  product  or  manufacture  made  in  whole  or 
in  part  from  animal  fats  or  animal  or  vegetable  oils  not  produced 
from  unadulterated  ipilk  or  cream  whereby  the  said  product,  manu- 
facture or  compound  shall  resemble  butter  or  cheese,  the  product  of 
the  dairy,  or  shall  have  the  same  in  his  possession,  with  intent  to  sell 
the  same,  or  shall  sell  or  offer  the  same  for  sale.  No  person  shall  be 
excused  from  liability  under  this  section  or  section  seven  of  this  act 
on  account  of  want  of  knowledge  of  the  nature  or  ingredients  of  the 
product  so  in  his  possession,  sold  or  offered  for  sale  by  him.  Who- 
ever violates  any  of  the  provisions  of  this  section  shall  be  guilty  of  a 
misdemeanor,  and  be  punished  by  a  fine  not  less  than  one  hundred 
dollars  nor  more  than  one  thousand  dollars.  This  section  shall  not  be 
construed  to  impair  or  affect  the  prohibitions  of  sections  six  and  seven 
of  this  act 

§  4.  Section  fifteen  of  such  act,  chapter  one  hundred  and  eighty- 
three  of  the  Laws  of  eighteen  hundred  and  eighty-five,  is  hereby 
amended  so  as  to  read  as  follows  : 

§  15.  In  all  prosecutions  under  this  act  one-half  of  the  money  shall 
be  paid  by  the  court  or  clerk  thereof  to  the  city  or  county  where  the 
recovery  shall  be  had,  for  the  support  of  the  poor,  except  in  the  city 
and  county  of  New  York,  and  the  city  of  Brooklyn  shall  be  equally 
divided  between  the  pension  funds  of  the  police  and  fire  departments, 
and  the  residue  shall  be  paid  into  the  treasury  of  the  State.  All  sums 
of  money  expended  by  the  Dairy  Commissioner  under  the  provisions 
of  tbis  act  shall  be  audited  and  allowed  by  the  Comptroller  of  the 
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State.      Any  bond  giyen  by  any  officer  shall  be  subject  to  the  pro- 
visions of  this  section. 

§  5.  Section  nineteen  of  such  act^  chapter  one  hundred  and  eighty- 
three^  of  the  Laws  of  eighteen  hundred  and  eighty-five,  is  hereby 
amended  so  as  to  read  as  follows  : 

{Amended  by  section  2  of  chapter  583  of  Laws  of  1887.) 

§  19.  If  any  person  shall,  by  himself  or  another,  violate  any  of  the 
provisions  of  sections  one,  two,  three,  four  or  five  of  this  act  or  know- 

• 

ingly  suffer  a  violation  thereof  by  his  agent,  or  in  any  building  or  room 
occupied  by  him,  he  shall  in  addition  to  the  fines  or  punishments 
therein  prescribed,  for  each  offense  forfeit  and  pay  a  fixed  penalty  of 
one  hundred  dollars.  If  any  person,  by  himself  or  another,  shall 
violate  any  of  the  provisions  of  sections  six,  seven  or  eight  of  this  act, 
he  shall,  in  addition  to  the  fines  and  penalties  herein  prescribed,  for 
each  offense  forfeit  and  pay  a  fixed  penalty  of  five  hundred  dollars. 
Such  penalties  shall  be  recovered  with  costs  in  any  court  of  this  State 
having  jurisdiction  thereof,  in  an  action  to  be  prosecuted  by  the 
Dairy  Commissioner,  or  any  of  his  assistants  or  by  any  citizen  author- 
ized to  sue  in  the  name  of  the  people  of  the  State  of  New  York. 

§  6.  The  following  sections  are  added  to  said  act,  chapter  one 
hundred  and  eighty-three  of  the  Laws  of  eighteen  hundred  and 
eighty-five : 

{Amended  by  section  3  of  chapter  583  of  Laws  of  1887.) 

§  22.  For  the  purposes  of  said  act,  chapter  one  hundred  and  eighty- 
three  of  the  Laws  of  eighteen  hundred  and  eighty-five,  as  amended 
by  chapter  four  hundred  and  fifty-eight  of  the  Laws  of  eighteen 
hundred  and  eighty-five,  and  as  hereby  amended,  the  terms  *'  natural 

butter  and  cheese,"  ''natural  butter  or  cheese  produced  from  pure 

* 

unadulterated  milk  or  cream  of  the  same,"  "butter  or  cheese  made 
from  unadulterated  milk  or  cream,"  "butter  or  cheese  the  product  of 
the  dairy,"  and  "butter  or  cheese"  shall  be  understood  to  mean  the 
products  usually  known  by  the  terms  ''butter"  and  "cheese,"  and 
which  are  manufactured  exclusively  from  milk  or  cream,  or  both,  with 
salt  and  rennet,  and  with  or  without  coloring  matter  or  sage. 

§  23.  The  prosecution  shall  not  be  compelled  to  elect  in  any  trial 
for  the  misdemeanors  wheresoever  committed,  or  suit  for  the  penalties 
wheresoever  incurred  by  the  violations  of  sections  six,  seven  or  eight, 
where  the  indictment,  information  or  complaint  charges  a  violation 
of  any  two  or  all  such  sections  of  said  act,  as  amended,  between  the 
charges  or  counts  under  such  different  sections  whether  such  prose- 
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cutions  or  suits  have  already  been  oommenced  or  shall  hereafter  be 
instituted. 

§  24.  An  action,  now  or  hereafter  brought  to  recover  a  penalty  pro* 
vided  by  section  nineteen  of  said  act,  chapter  one  hundred  and  eighty- 
three  of  the  Laws  of  eighteen  hundred  and  eighty-five,  shall  have  a 
preference  upon  the  calendar  of  the  courts  of  record  of  this  State 
next  after  civil  causes  entitled  to  a  preference  under  the  provisions  of 
subdivision  one  of  section  seven  hundred  and  ninety-one  of  the  Code 
of  Civil  Procedure,  where  the  attorney  for  the  people  therein  has 
given  notice,  at  the  time  of  the  service  of  notice  of  trial  or  argument, 
of  a  particular  day  in  a  term  on  which  he  will  move  it  If  the  action 
is  not  moved  by  him  for  trial  or  argument  on  that  day,  or  as  soon 
thereaffer  in  the  same  term  as  the  court  can  hear  it,  the  other  party 
may  then  move  the  trial  or  argument,  otherwise  it  shall  not  be  moved 
out  of  its  order  at  that  term  except  by  the  special  order  of  the  court* 
The  note  of  issue  filed  by  such  attorney  for  the  people  shall  state  the 
day  in  the  term  on  which  he  has  given  notice  that  he  will  move  it,  and 
the  clerk  of  the  court  shall  place  such  cause  upon  the  day  calendar  of 
that  day  as  a  preferred  cause  as  hereinbefore  provided.  No  order  for 
the  clerk  to  do  so  shall  be  necessary. 

§  25.  Actions  for  penalties  under  the  provisions  of  this  act  and  of 
the  act  of  which  this  is  amendatory  may  be  brought  and  prosecuted 
in  the  name  of  the  people  of  the  State  of  New  York  by  any  citizen  of 
the  State,  and  the  citizen  so  prosecuting  said  action  shall  be  entitled 
to  and  shall  receive  one-half  of  the  penalty  or  judgment  recovered. 
The  balance  of  the  judgment  or  recovery  shall  be  paid  over  to  the 
city  or  county  in  which  the'  action  is  brought  as  provided  by  section 
fifteen  of  chapter  one  hundred  and  eighty-three  of  the  Laws  c  f  eighteen 
hundred  and  eighty-five.  Any  citizen  so  prosecuting  shall  execute  and 
file  an  undertaking  with  the  court  in  which  the  action  is  brought  in 
the  penalty  of  one  hundred  dollars  conditioned  for  the  payment  of  any 
costs  which  the  defendant  in  the  action  may  recover. 

§  7.  This  act  shall  take  effect  on  the  first  day  of  August,  eighteen 
hundred  and  eighty-six;  but  the  sections  as  herein  amended  shall  not 
apply  to  any  product  manufactured  or  in  process  of  manufacture  on 
the  first  day  of  August,  eighteen  hundred  and  eighty-six.  This  act 
shall  not  impair  the  power  to  prosecute  any  violations  committed  prior 
to  the  time  of  its  taking  effect,  of  the  sections  hereby  amended  pur- 
suant to  and  in  the  manner  and  under  the  rules  and  regulations  pro- 
vided by  such  sections  as  they  existed  prior  to  the  passage  of  this  act. 
This  act  is  declaratory  of  the  existing  law. 
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Chapter  223. 

An  Aot  to  amend  chapter  five  hundred  and  seventy-seven  of  the 
laws  of  eighteen  hundred  and  eighty-six,  entitled  ''An  act  to 
amend  chapter  one  hundred  and  eighty-three  of  the  Laws  of 
eighteen  hundred  and  eighty-five,  entitled  'An  act  to  prevent 
deception  in  the  sale  of  dairy  products,  and  to  preserve  the  pub- 
lic health,' "  being  supplementary  to  and  in  aid  of  chapter  two 
hundred  and  two  of  the  Laws  of  eighteen  hundred  and  eighty- 
four,  entitled  ''An  act  to  prevent  deception  in  the  sales  of  dairy 
products." 

Passed  April  27, 1887;  three-fifths  being  present;  without  the  approval  of 

the  Governor.*  • 

The  People  of  the  State  of  Neio  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follotm : 

Sbotion  1.  Section  one  of  chapter  five  hundrpd  and  seventy-seven  of 
the  Laws  of  eighteen  hundred  and  eighty-six,  entitled  "An  aet  to  amend 
chapter  one  hundred  and  eighty-three  of  the  Laws  of  eighteen  hundred 
and  eighty-five,  entitled  'An  act  to  prevent  deception  in  the  sale  of 
dairy  products,  and  to  preserve  the  public  health/  being  supplemen- 
tary to  and  in  aid  of  chapter  two  hundred  and  two  of  the  Laws  of 
eighteen  hundred  and  eighty-four,  entitled  'An  act  to  prevent  decep- 
tion in  sales  of  dairy  products,' "  is  hereby  amended  so  as  to  read  as 
follows  : 

§  1.  No  person  or  persons  shall  sell  or  exchange,  or  expose  for  sale 
or  ezchchangetfany  unclean,  impure,  unhealthy,adulterated  or  unwhole- 
some milk,  or  shall  offer  for  sale  any  article  of  food  made  from  the 
same,  or  of  cream  from  the  same.  The  provisions  of  this  section  shall 
not  apply  to  skimmed  milk  sold  for  use  in  the  county  in  which  it  is 
produced,  provided  it  is  sold  for  and  as  such.  This  provision  shall 
not  apply  to  pure  skim  cheese  made  from  milk  which  is  clean,  pure, 
healthy,  wholesome  and  unadulterated,  except  by  skimming.  Who- 
ever violates  the  provisions  of  this  section  is  guUty  of  a  misdemeanor, 
and  shall  be  punished  by  a  fine  of  not  less  than  twenty-five  dollars 
nor  more  than  two  hundred  dollars  or  by  imprisonment  of  not  less 
than  one  month  or  more  than  six  months,  or  by  both  such  fine  and 
imprisonment  for  the  first  offense;  and  by  a  fine  of  not  less  than  fifty 

■  ■    I        I  ■■  ■  I  — — —  - — - —     -         -  -  -^— —      I      -      ■  I    - 

•Not  returned  by  the  Governor  within  ten  days  after  it  was  presented  to 
him,  and  became  a  law  without  his  signature.  [Art.  lY,  Sec.  9,  Constitu- 
tion of  the  State  of  New  York.] 

t  So  in  the  original. 
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dollars  nor  more  than  four  hundred  dollars  or  by  imprisonment  of  not 
less  than  one  month  nor  more  than  six  months,  or  by  both  such  fine 
and  imprisonment  for  a  second  offense,  and  for  a  third  or  any  subse- 
quent offense  by  a  fine  of  not  less  than  two  hundred  dollars  and 
imprisonment  not  less  than  thirty  days  and  not  exceeding  three 
months. 

§  2.  This  act  shall  take  effect  immediately. 


Chapteb  430. 

An  Aot  to  amend  chapter  one  hundred  and  eighty-three  of  the 
Laws  of  eighteen  hundred  and  eighty-five,  entitled  "An  act  to 
prevent  deception  in  the  sale  of  dairy  products  and  to  preserve 
the  public  health,"  being  supplementary  to  and  in  aid  of  chapter 
two  hundred  and  two  of  the  Laws  of  eighteen  hundred  and  eighty- 
four,  entitled  "An  act  to  prevent  deception  in  the  sale  of  dairy 

products." 

PA.8SED  May  23, 1887 ;  three-fifths  being  present. 

The  People  of  the  State  of  New  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follows: 

S£cnoM  1.  Section  sixteen  of  chapter  one  hundred  and  eighty-three 
of  the  Laws  of  eighteen  hundred  and  eighty-five,  entitled  "An  aot  to 
prevent  deception  in  the  sale  of  dairy  products,  and  to  preserve  the 
public  health,  being  supplementary  to  and  in  aid  of  chapter  two  hun- 
dred and  two  of  the  Laws  of  eighteen  hundred  and  eighty-four,  entitled 
'An  aot  to  prevent  deception  in  the  sales  of  dairy  productsi' "  is  hereby 
amended  so  as  to  read  as  follows: 

§  16.  When  any  o$cer,  authorized  by  this  act  to  inspect  milk  offered 
for  sale  shall,  in  the  discharge  of  his  duties,  take  a  sample  of  milk  for 
purposes  of  analysis,  it  shall  be  his  duty  to  take  duplicate  samples 
thereof,  in  the  presence  of  at  least  one  witness,  and  he  shall  in  the 
presence  of  such  witness,  seal  both  of  the  said  samples,  and  shall  ten- 
der and  if  accepted  deliver,  at  the  time  of  such  taking,  one  sample  to 
the  vender  of  said  milk  or  to  the  person  having  custody  of  the  same 
with  the  statement,  in  writing,  of  the  cause  of  the  sample  having  been 
taken.  In  all  prosecutions,  under  this  act,  relating  to  the  manufacture 
and  sale  of  unclean,  impure,  unhealthy,  adulterated  or  unwholesome 
milk,  if  the  milk  be  shown  to  contain  more  than  eighty-eight  per 
centum  of  water  or  fluids,  or  less,  than  twelve  per  centum  of 
milk  solids,  which  shall  contain  not  less  than  three  per  centum 
of  fat,  it  shall  be  declared  adulterated;  and  milk  drawn  from  cows 
within  fifteen  days  before,  and  five  days  after,  parturition,  or  from 

90 
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animals  fed  on  distillery  waste,  or  any  substance  in  the  state  of  fermen- 
tation or  putrefaction,  or  upon  any  unhealthy  food  whatever,  shall  be 
declared  unclean,  unhealthy,  impure  and  unwholesome  milk.     This 
section  shall  not  prevent  the  feeding  of  ensilage. 
§  2.  This  act  shall  take  effect  immediately. 


Chapter  583. 

An  Act  to  amend  chapter  one  hundred  and  eighty-three  of  the 
Laws  of  eighteen  hundred  and  eighty-five,  entitled  "An  act  to 
prevent  deception  in  the  sale  of  dairy  products,  and  to  preserve 
the  public  health,"  being  supplementary  to  and  in  aid  of  chapter 
two  hundred  and  two  of  the  Laws  of  eighteen  hundred  and 
eighty-four,  entitled  "An  act  to  prevent  deception  in  sales  of 
dairy  products,"  as  amended  by  chapter  five  hundred  and 
seventy-seven  of  the  Laws  of  eighteen  hundred  and  eighty -six, 
entitled  "An  act  to  amend  chapter  one  hundred  and  eighty-three 
of  the  Laws  of  eighteen  hundred  and  eighty- five,  entitled  'An  act 
to  prevent  deception  in  the  sale  of  dairy  products,  and  to  preserve 
the  public  health,*  *'  being  supplementary  to  and  in  aid  of  chapter 
two  hundred  and  two  of  the  Laws  of  eighteen  hundred  and  eighty- 
four,  entitled  "An  act  to  prevent  deception  in  sales  of  dairy 

products." 

Passed  June  16, 1887;  three-flfths  being  present 

The  People  of  the  State  of  New  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follows: 

Section  1.  The  following  sections  are  added  to  said  ac^.  chapter 
one  hundred  and  eighty-three  of  the  Laws  of  eighteen  hundred  and 
eighty-five,  entitled  "An  act  to  prevent  deception  in  the  sale  of  dairy 
products,  and  to  preserve  the  public  health,"  being  supplementary  to 
and  in  aid  of  chapter  two  hundred  and  two  of  the  Laws  of  eighteen 
hundred  and  eighty-four,  entitled  ''An  act  to  prevent  deception  in 
sales  of  dairy  products,"  as  amended  by  chapter  five  hundred  and 
seventy-seven  of  the  Laws  of  eighteen  hundred  and  eighty-six,  entitled 
"  An  act  to  amend  chapter  one  hundred  and  eighty- three  of  the  Laws 
of  eighteen  hundred  and  eighty-five,  entitled  'An  act  to  prevent 
deception  in  the  sale  of  dairy  products  and  to  preserve  the  public 
health,'  being  supplementary  to  and  in  aid  of  chapter  two  hundred 
and  two  of  the  Laws  of  eighteen  hundred  and  eighty-four,  entitled 
'  An  act  to  prevent  deception  in  sales  of  dairy  products.' " 

§  26.  A  search  warrant,  in  the  name  of  the  people,  directed  to  a 
peace  officer  commanding  him  to  search  for  dairy  products,  imitations 
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thereof  and  substitutes  therefor,  to  open  any  place  of  business,  fac- 
tory, building,  store,  bakery,  hotel,  tavern,  boarding-house,  restaurant, 
saloon,  lunch  counter,  place  of  public  entertainment,  carriage,  car, 
boat,  package,  vessel,  barrel,  box,  tub  or  can,  containing  or  believed 
to  contain  the  same,  in  the  possession  or  under  the  control  of  any 
person  who  shall  refuse  to  allow  the  same  to  be  inspected  or  samples 
taken  therefrom  by  the  said  commissioner,  assistant  commissioner,  or 
such  experts,  chemists,  agents  or  counsel  as  such  commissioner  or 
assistant  commissioners  shall  duly  authorize,  for  the  purpose,  or  to 
which  access  is  refused  or  prevented,  and  to  allow  and  enable  the 
officer  mentioned  in  section  twelve  applying  therefor  to  take  such 
samples  of  dairy  products,  imitations  thereof  and  substitutes  therefor, 
found  in  the  execution  of  the  warrant,  as  the  officer  applying  for  the 
search  warrant  shall  designate  when  the  same  are  found,  shall  be 
issued  by  any  magistrate  to  whom  application  is  made  therefor, 
whenever  it  shall  be  made  to  appear  to  him  that  such  person  has 
refused  to  permit  any  dairy  products,  imitations  thereof  or  substitutes 
therefor  to  be  inspected  or  samples  taken  therefrom,  or  that  access 
thereto  by  any  officer  mentioned  in  section  twelve  has  been  refused  or 
prevented,  and  that  such  officer  has  reasonable  grounds  for  believing 
that  such  person  has  any  dairy  products,  imitations  thereof  or  substi- 
tutes therefor  in  his  possession,  or  under  his  control,  or  that  he  is 
violating  any  of  the  provisions  of  this  act  The  provisions  of  section 
seven  hundred  and  ninety-one  to  section  eight  hundred  and  two,  both 
inclusive,  of  the  Code  of  Criminal  Procedure,  shall  apply  to  such 
warrant  as  far  as  applicable  thereto.  The  peace  officer  to  whom  the 
warrant  is  delivered  shall  make  a  return  in  writing  of  his  proceedings 
^hereunto  to  the  magistrate  who  issued  the  same. 

§  27.  No  keeper  or  proprietor  of  any  bakery,  hotel,  tavern,  boarding- 
house,  restaurant,  saloon,  lunch  counter,  or  place  of  public  entertain- 
ment, or  any  person  having  charge  thereof  or  employed  thereat,  shall 
keep,  use,  or  serve  therein,  either  as  food  for  their  guests,  boarders, 
patrons  or  customers,  or  for  cooking  purposes,  any  article  made  in 
violation  of  the  provisions  of  section  seven  of  this  act,  as  amended  by 
chapter  five  hundred  and  seventy-seven  of  the  Laws  of  eighteen 
hundred  and  eighty-six.  This  section  shall  not  be  so  construed  as  to 
require  evidence  of  a  willful  or  intentional  violation  thereof.  Who- 
ever violates  the  provisions  of  this  section  shall  be  guilty  of  a  misde- 
meanor and  punished  by  a  fine  of  not  less  than  fifty  dollars  nor  more 
than  two  hundred  dollars,  or  not  less  than  ten  days  or  more  than 
thirty  days  imprisonment  for  the  first  offense,  and  by  imprisonment 
for  one  year  for  each  subsequent  offense. 
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§  2.  Section  nineteen  of  such  act,  chapter  one  hundred  and  eighty- 
three  of  the  Laws  of  eighteen  hundred  and  eighty-five  .as  amended  by 
chapter  five  hundred  and  seventy-seven  of  the  Laws  of  eighteen 
hundred  and  eighty-six,  is  hereby  amended  so  as  to  read  as  follows: 

§  19.  If  any  person  shall  by  himself  or  another  violate  any  of 
the  provisions  of  section  one,  two,  three,  four  or  five  of  this  act, 
or  knowingly  suffer  a  violation  thereof  by  his  agent,  or  in  any 
building  or  room  occupit^d  by  him  he  shall  in  addition  to  the  fines 
and  punishments  therein  prescribed,  for  each  offense  forfeit  and 
pay  a  fixed  penalty  of  one  hundred  dollars.  If  any  person,  by 
himself  or  another,  shall  violate  any  of  the  provisions  of  section 
six,  seven,  eight,  or  twenty-seven  of  this  act,  he  shall  in  addition 
to  the  fines  and  penalties  therein  prescribed,  for  each  offense  forfeit 
and  pay  a  fixed  penalty  of  five  hundred  dollars.  Such  penalty 
shall  be  recovered,  with  costs,  in  any  court  of  this  State  having  juris- 
diction thereof,  in  an  action  to  be  prosecuted  by.  the  Dairy  Commis- 
sioner or  any  of  his  assistants,  or  by  any  citizen  authorized  to  sue  in 
the  name  of  the  people  of  the  State  of  New  York.  In  any  action  here- 
tofore or  hereinafter  commenced  in  the  Supreme  Court  for  the  recov- 
ery of  such  penalties  an  application  may  be  made  on  the  part  of  the 
plaintiff  to  said  court  or  any  justice  thereof,  for  an  injunction  t4> 
restrain  the  defendant,  his  agents,  servants  and  employes,  from  the  fur- 
ther violation  of  the  sections  or  section  on  which  such  action  is  based 
during  the  pendency  thereof;  and  it  shall  be  the  duty  of  such  court 
or  justice  to  grant  the  injunction  upon  proof  by  affidavits  that  the 
defendant  has  been  guilty  of  a  violation  of  such  sections  or  section  as 
alleged  in  the  complaint,  or  subsequent  to  the  commencement  of  the 
action  has  been  guilty  of  a  violation  thereof,  and  in  the  same  manner, 
as  injunctions  are  usually  granted  under  the  rules  and  practice  of 
such  court.  No  security  on  the  part  of  the  plaintiff  shall  be  required 
upon  the  granting  of  such  injunction;  and  the  court  or  justice  shall 
make  such  order  thereon  as  to  the  costs  of  the  application  as  may  be 
deemed  just  and  proper.  In  case  the  plaintiff  shall  recover  judgment 
for  the  penalties  or  penalty  demanded  in  the  complaint,  the  said 
judgment  shall  contain  a  permanent  injunction  restraining  the  defend- 
ant, his  agents,  servants  and  employes  from  any  further  violations  of 
the  sections  or  section  on  which  the  recovery  is  obtained.  Any 
injunction  secured  under  this  section  may  be  served  by  posting  the 
same  upon  the  outer  door  of  the  defendant's  usual  place  of  business, 
or  where  such  violation  was  committed,  or  shall  hereafter  be  com- 
mitted, or  in  the  manner  required  by  the  Code  of  Civil  Procedure  and 
the  rules  and  practice  of  the  court.  It  shall  not  be  necessary  to  prove 
the  personal  service  of  the  injunction  where  such  service  can  not  be 
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secured  with  reasonable  diligence,  but  the  service  hereinbefore  pro- 
vided shall  be  deemed  and  held  sufficient  in  any  proceeding  for  the 
violation  of  such  injunction. 

§  3.  Section  twenty-two  of  such  act,  chapter  one  hundred  and  eighty- 
three  of  the  Laws  of  eighteen  hundred  and  eighty-five,  as  added  thereto . 
by  chapter  five  hundred  and  seventy-seven  of  the  Laws  of  eighteen 
hundred  and  eighty-six,  is  hereby  amended  so  as  to  read  as  follows : 

§  22.  For  the  purpose  of  said  act,  chapter  one  hundred  and  eighty- 
three  of  the  Laws  of  eighteen  hundred  and  eighty-five  as  amended  by 
chapter  four  hundred  and  fifty-eight  of  the  Laws  of  eighteen  hundred 
and  eighty-five,  and  by  chapter  five  hundred  and  seventy-seven  of  the 
Laws  of  eighteen  hundred  and  eighty-six,  and  as  hereby  amended,  the 
terms  "natural  butter  and  cheese,"  ''^natural  butter  or  cheese  pro- 
duced from  pure  una'dulterated  milk  or  cream  of  the  same,"  '^butter  or 
cheese  from  unadulterated  milk  or  cream,"  ''butter  or  cheese,  the  pro- 
duct of  the  dairy/'  and  ''butter  or  cheese,"  shall  be  understood  to 
mean  the  produts  *  usually  known  by  the  terms  "  butter "  and 
"cheese,"  and  which  are  manufactured  exclusively  from  milk  or  cream^ 
or  both,  with  or  without  salt  or  rennet,  or  both,  and  with  or  without 
coloring  matter  or  sage  or  both. 

§  4.  This  act  shall  take  effect  immediately.  Section  three  and  section 
twenty- seven,  hereby  added  to  such  act,  chapter  one  hundred  and 
eighty-three  of  the  Laws  of  eighteen  hundred  and  eighty-five,  shall 
not  apply  to  any  product  manufactured,  or  in  process  of  manufacture, 
at  the  time  of  the  passage  of  this  act;  but  neither  this  exception  nor 
this  act  shall  impair  the  power  to  prosecute  any  violations  committed 
prior  to  the  time  of  its  taking  effect,  of  the  sections  hereby  amended 
or  of  any  laws  existing  at  the  time  of  its  taking  effect  pursuant  to 
and  in  the  manner  and  under  the  rules  and  regulations  provided  by 
such  sections  and  laws  as  they  existed  prior  to  the  passage  of  this  act. 


Chapter  298. 

An  Aot  to  promote   agriculture  and  to  improve   the  quality  of 

butter  and  cheese. 
Appboved  by  the  Governor  May  15,1888.  Passed,  three-fifths  being  present. 

The  People  of  the  State  of  N^o  York,  represented  in  Senate  and 
Assembly,  do  enact  as  follows : 

Section  1.  The  New  York  State  Dairy  Commissioner  is  authorized, 
empowered  and  directed  to  appoint  and  employ  expert  butter  and 
chf^ese  makers  not  exceeding  five  in  number,  whose  duty  it  shall  be. 


*  So  in  the  original. 
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under  his  directions,  to  examine  and  inspect  batter  and  cheese  factories 
and  the  methods  employed  therein,  and  attend  at  such  agricultural 
fairs,  institutes,  meetings  and  conventions,  within  the  State,  as  shall 
be  designated  by  the  commissioner,  to  impart  thereat  information  as 
to  the  best  and  most  approved  methods  of  making  butter  and  cheese 
and  improving  the  quality  thereof.  The  compensation  of  such  experts 
shall  be  fixed  by  the  commissioner,  and  their  necessary  expenses 
incurred  in  the  performance  of  their  duties  audited  by  him;  and  the 
same  shall  be  paid  by  the  Treasurer  of  the  State  upon  the  warrant  of 
the  Comptroller  thereafter.  The  sum  of  five  thousand  dollars  is  hereby 
appropriated  for  such  purpose,  to  be  paid  out  of  any  moneys  in  the 
treasury  not  otherwise  appropriated;  and  the  entire  expenses  of  the 
commissioner  under  this  act  shall  not  exceed  such  sum.  The  commis- 
sioner  on  or  before  the  fifteenth  day  of  December  of  this  year  shall 
report  the  number  of  experts  employed  under  this  act  and  their  com- 
pensation and  expenses,  which  shall  be  included  in  his  annual  report 
§  2.  This  act  shall  take  effect  immediat^lv. 


Chapteb  550. 

An  Aot  to  amend  chapter  five  hundred  and  seventy-seven  of  the 
Laws  of  eighteen  hundred  and  eighty-six,  entitled  "An  act  to 
amend  chapter  one  hundred  and  eighty-three  of  the  Laws  of 
eighteen  hundred  and  eighty-five,  entitled  *An  act  to  prevent 
deception  in  the  sales  of  dairy  products,  and  to  preserve  the 
public  health,*  being  supplementary  to  and  in  aid  of  chapter 
two  hundred  and  two  of  the  Laws  of  eighteen  hundred  and 
eighty-four,  entitled  *An  act  to  prevent  deception  in  the  sale  of 
dairy  products."*  As  amended  by  chapter  two  hundred  and 
twenty-three  of  the  Laws  of  eighteen  hundred  and  eighty-seven. 

Approved  by  the  Governor  June  9,  1888.  Passed,  three-fifths  being 
present. 

Th&  People  of  the  State  of  New  York,  represenJted  in  Senate  and 
Assembly,  do  enact  as  follows : 

Section  1.  Section  one  of  chapter  five  hundred  and  seventy-seven  of 
the  Laws  of  eighteen  hundred  and  eighty-six,  entitled  "An  act  to 
amend  chapter  one  hundred  and  eighty-three  of  the  Laws  of  eighteen 
hundred  and  eighty-five,  entitled  'An  act  to  prevent  deception  in  the 
sale  of  dairy  products,  and  to  preserve  the  public  health, '  being  sup- 
plementary to  and  in  aid  of  chapter  two  hundred  and  two  of  the  Laws 
of   eighteen  hundred  and   eighty-four,  entitled  'An  act  to   prevent 
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deception  in  the  sales  of  dairy  products,' "  as  amended  by  chapter  two 
hundred  and  twenty-three  of  the  Laws  of  eighteen  hundred  and 
eighty-seven,  is  hereby  amended  so  as  to  read  as  follows : 

§  1.  No  person  or  persons  shall  sell  or  exchange,  or  expose  for  sale 
or  exchange,  any  unclean,  impure,  unhealthy,  adulterated  or  unwhole- 
some milk,  or  shall  offer  for  sale  any  article  of  food  made  from  the 
same,  or  cream  from  the  same.  The  provisions  of  this  section  shall 
not  apply  to  skimmed  milk  sold  for  use  in  the  county  in  which  it  is 
produced^  and  in  the  adjoining  counties,  except  in  New  York  and 
Kings  counties  (where  it  shall  apply),  provided  it  is  sold  for  and  as 
such.  This  provision  shall  not  apply  to  pure  skim  cheese  made  from 
milk  which  is  clean,  pure,  healthy,  wholesome  and  unadulterated, 
except  by  skimming.  Whoever  violates  the  provisions  of  this  sec- 
tion is  guilty  of  a  misdemeanor,  and  shall  be  punished  by  a  fine  of 
not  less  than  twenty-five  dollars  nor  more  than  two  hundred  dollars  or 
by  imprisonment  of  not  less  than  one  month  or  more  than  six  months, 
or  by  both  such  fine  and  imprisonment  for  the  first  offense;  and  by  a 
fine  of  not  less  than  fifty  dollars  nor  more  than  four  hundred  dollars 
or  by  imprisonment  of  not  less  than  one  month  nor  more  than  six 
months,  or  by  both  such  fine  and  imprisonment  for  a  second  offense, 
and  for  a  third  or  any  subsequent  offense  by  a  fine  of  not  less  than 
two  hundred  dollars  and  imprisonment  not  less  than  thirty  days  and 
not  exceeding  three  months. 

§  2.  This  act  shall  take  effect  immediately. 
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